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Programmed automation at Walter Baker 
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THE MAGIC TOUCH OF LACTOSE makes food 


flavors sparkle with life! Food products... whether bulk or packaged...take on 
bonus flavor with Lactose. This low sweet, sustained energy sugar of milk also extends shelf life, 
preserves aromas and boosts nutritional values. Only Western Condensing Company produces 
Edible Lactose in the full range of controlled mesh sizes required by the food field. Strict chemical 
and bacteriological specifications, rigid quality control and years of processing experience assure 


highest quality. , For complete details, get in touch with Western, world’s largest producer of 


Lactose, pure milk sugar. Write, wire or phone today. e 


Western Condensing Company - Appleton, Wisconsin & 
Division of Foremost Dairies, Inc. << ‘ 


IN CANADA, PEEBLES PRODUCTS, LTD., CORNWALL, ONTARIV 
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BY x WESTERN CONDENSING COMPANY « Appleton, Wis. 
so Please send me free Lactose Technical Bulletin L-1. i 
Fact-filled folder about Lactose \\+-==,\ Name 
: ee Gens Company Title i 
and its many valuable uses. Rea ee | 
j Address. SS { 
Send for yours TODAY! City _____________________Zone__State_____ 
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Leasing 
unceasing 


Long-term 
leasing of equip- 
ment, including 
production ma- 
chinery, by food 
processors spurt- 
ed ahead during 
1960. In addi- 
tion, more auto 
and truck fleets 
were leased by 
the industry in 
1960. 

Value of equip- 
ment leased was 
$64.9 million, a 
114-per cent gain 
over 1959 — ac- 
cording to Na- 
tionwide Leas- 
ing Co., Chicago. 
Dollar-wise, 
major industry 
segments leased 
as follows: Bak- 
ing, $9.3 million: 
dairy products, 
$8.3. million: 
brewing, $63 
million; frozen 
foods, $10.4 mil- 
lion; meat $117 
million; all oth- 
ers, $18.9 mil- 
lion. 

According to | 
Wheels, Inc, ! 
Chicago, value 
of auto and truck 
fleets leased by 
the food indus- 
try totaled $194.7 
million —a $27.2 
million gain over 
1959. Biggest 
gains were in 
the truck sec- 
tor, with 28,500 
trucks leased in 
1960, or 23 per 
cent more than 
in 1959. Auto 
fleets leased by 
the industry to- 
taled 44,500 cars, 
up 14 per cent. 


a 


> 


For 

more information 
on product at 
left, circle 6250 
see information 
request blank 
opposite last page. 


q 




















iY 


For ‘c 
in the 


Acco 
space 
Albert 
mass fe 
will cc 
profits 
joyed | 
mercial 

Cont 
triple « 





food, as 
as a di 
In th 
lapsible 
shown, 
foods, 
more i 
To get < 
is rotate 
film ove 


Down t 


If you 
1960, yo 
average 
USDA f 
of food 





age, you 
dairy pre 
and vege 
potatoes, 
fish, 146 
products, 
sirup, 67 
41 Ib of « 
fee, tea | 


MAY | 








ng 


‘term 
equip- 
‘luding 
1 ma- 
Y food 
spurt- 
during 
addi- 
e auto 
fleets 
ed by 
try in 


equip- 
2d was 
lion, a 
nt gain 
— ac- 
o Na- 
Leas- 
hicago. 
wise, 
dustry 
leased 
: Bak- 
aillion; 
oducts, 
lion; 
g, $63 
frozen 
4 mil- 
t $117 
ll oth- 


} mil- 


ng to 

Inc., 
value 
1 truck 
ed by 
indus- 
| $194.7 
a $27.2 
in over 
iggest 
re in 
:  gec- 
28,500 
sed in 
23 per 
> than 
Auto 
sed by 
ry to- 
)0 cars, 
r cent. 


nation 
at 

5250 

tion 

nk 

st page. 





that’s 
interesting 





for ‘catering’ 
in the cosmos 


According to Air Force 
space food expert, Lt. Col. 
Albert A. Taylor, some day 
mass feeding of space travelers 
will compare in volume and 
profits with the business en- 
joyed by caterers filling com- 
mercial aviation needs today. 

Containers will perform a 
triple duty — for storing the 





food, as a cooking medium and 
as a dish. 

In the meantime, the col- 
lapsible aluminum containers 
shown, for semi-solid space 
foods, will necessarily find 
more immediate application. 
To get at contents, mouthpiece 
is rotated to cut an aluminum 
film over top of tube. 


Down the hatch! 


If you ate 1488 lb of food in 
1960, you ate as much as the 
average person, according to 
USDA figures. If your pattern 
of food intake also was aver- 





age, you consumed 414 Ib of 
dairy products, 409 Ib of fruits 
and vegetables plus 109 Ib of 
potatoes, 178 lb of meat and 
fish, 146 lb of flour and cereal 
products, 108 lb of sugar and 
sirup, 67 lb of fats and oils, 
41 Ib of eggs and 17 Ib of cof- 
fee, tea and cocoa. 
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Tap the 
RICO CITRUS* 7 
tree for 
an answer 
to your 
problems 
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All of the four most popular citrus oils— 
orange, lemon, grapefruit and lime... 

in their natural state, or concentrated 
to your specification. See your Ritter 
technician or send for generous samples. 


rue INTERNATIONAL 
GENERAL OFFICES: 

4001 Goodwin Avenue 

Los Angeles 39, California 
Plants in Los Angeles, Chicago, IIl., 
and Anaheim, California 

Branches throughout the World 


ae 





@ RICO CITRUS IS THE REGISTERED TRADE-NAME FOR CITRUS PRODUCTS PRODUCED BY F. RITTER & CO, 


Visit our booth No. 69 at the Institute of Food Technologists Convention, Statler Hilton Hotel, New York City, May 7 through 11. 
6251 on Reader Service Slip. 








‘Staley Quality Improvement Pointers: 
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In combination fruit juice drinks, Sweetose 
blends and enhances the natural flavors 
and colors of fruits. 





In canned fruit sauces, Sweetose holds 
appetizing natural’ color. Enhances that 
just-picked flavor with balanced sweetness. 


flavor, 





Sweetose, the original enzyme-converted corn syrup, 
brings out true fruit flavor ... gives a brighter, richer, 
more appetizing appearance that wins sales! 


Whether you pack jams and jellies, fruit juice drinks, or fruits and berries, 
remember this: bland, crystal-clear Sweetose Corn Syrup gives balanced 
sweetness control—never masks a flavor no matter how delicate. 

Strawberries taste like real strawberries, grapes like real grapes, peaches 
like real peaches, for Sweetose holds natural ‘‘fresh-picked” flavor! 
Captures true fruit colors at their peak. Improves appearance, body and 
texture in a wide variety of fruit products. 

Look into the many advantages of Sweetose today. For more infor- 
mation on how Sweetose can impart customer-winning characteristics to 
your products at definitely lower sweetener costs, see your Staley Repre- 
sentative at the branch office nearest you, or write: 


A. E. STALEY MFG. CO., DECATUR, ILLINOIS 


Branch Offices: Atlanta * Boston * Chicago Cleveland 
Kansas City + New York * Philadelphia » San Francisco * St. Louis 


|‘ Swectose’ 


THE ORIGINAL ENZYME-CONVERTED CORN SYRUP 
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Computer 
process controls 
now practical 


EDIT 


Ingre 
Pack 


Process automation takes on 
new meaning now that it is 
so easy to apply digital Sanit 
computers to control prob- 

lems, and the cost is in Proce 
thousands of dollars rather ant 
than in hundreds of : Mate 
thousands. Tro 


In their simplest form, 
computers control an op- 
eration according to the 
number of impulses they re- 
ceive from revolving shafts, 
flow meters or other meas- 
uring devices. 

Instructions may be fed 

into them by turning dials, 
from coded tape or punched | 
cards. A built-in memory 
system does the rest. 


Controllers are often of | 
modular construction and it 
is simple to adapt a stand- 
ard digital scaler to a 

variety of control situa- 
tions. Mass production of 
components has_ brought 

costs down. 


DEPA 


Produc’ 
Conver 
Food | 


Our cover story this month 
describes the use of a pro- 
grammed computer-controller Associc 
in operation at Walter Plants, 
Baker. It is used there to Perso 


control chocolate conging Classifi 
according to 200 different 
formulas. This article 
starts on page 38. 
Application of this type of 
computer for control of an SPECIAL | 
ice cream batching opera- 
tion was previously de- ® Adver 
scribed in our November 
ae aes. © When 
issue. Other applications a. 
will be featured in future ~ 
issues. ® If you 
see read. 
ASSOCIATE EDITOR 
FOOD PROCESSING MAY | 
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panel” for new at 
7) old products alike! 


the future will very likely demand a higher 
nutrient value in every food you produc e 
. or plan to produce. 


Here at Sheffield, we offer the help you 
need to meet competition in the rapidly 
developing high-nutrient food market. 


At the National Dairy Research and 
Development Division we're continually 
perfecting new high-quality protein sup- 
plements like SHEFTENES, which can 


be added to a broad range of foods. 


SHEFTENES are milk derivatives... 
colorless, tasteless, odorless ... and have 
proved themselves an ideal protein addi- 
tive, both in many new and established 
food products. Also, they offer functional 
advantages as ingredients. 


Perhaps our research experience and facil- 
ities can help your product compete in 
the protein-power market of tomorrow. 
For a complete list of Sheffield protein 
products, or for technical assistance, 
write Dept. FP-51: 


HEPFFIELD CHEMICAL 
Norwich, N. Y. 
A DIVISION OF NATIONAL DAIRY PRODUCTS CORPORATION 
Western U.S. distribution through 


VAN WATERS & ROGERS INC. 
Seattle, Spokane, Portland, Dallas, Houston 


BRAUN-KNECHT-HEIMANN CO. 
San Francisco, Salt Lake City, Denver 


BRAUN CHEMICAL CO. 
Los Angeles, San Diego, Phoenix, Albuquerque, El Paso 


A FEW OF SHEFFIELD’S PROTEIN SUPPLEMENTS 


SHEFTENE Calcium Caseinate SHEFTENE Lactalbumin 
SHEFTENE Postassium Caseinate SHEFTENE 60 
SHEFTENE Sodium Caseinate Calcium Lactate Powder 
(Edible and Food Processing Grade) 
SHEFTENE Ammonium Caseinate . NATIONAL DAIRY RESEARCH AND DEVELOPMENT DIVISION, 
SHEFTENE Edible Casein Lactose (Edible and U.S.P.) GLENVIEW, ILLINOIS 
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NEW 
O-UALLON FIBERGLASS 
REINFORCED PLASTICS 


FOOD-PROCESSING 
BD 


Press-molded on matched steel 
dies for maximum strength 


Approved by Meat Inspection & Poultry Divi- 
sions, USDA 

Approved by Canadian Dept. of Agriculture — 
Food and Drug Directorate 

Not Subject to requirements of Food Additives 
Amendment of 1958 

Stronger, more rigid than other types of plas- 
tic bins —can be double-stacked or nested to 
Save space 

Can’t rust or corrode 

Cleans Easier for lowest maintenance cost 
Costs less than ¥2 as much as other approved 
bins 

Measures 28” high, 25%” x 252” at top, 
2042” x 2042” at base 

Weighs only 35 Ibs.—’3 as much as metal bins 
Available with lid, lid seal and clamp assem- 
bly, and dolly 

This new bin is a smaller version of the press- 
malded 260-gallon Goodyear reinforced plas- 
tics bin which has saved 800 American and 
Canadian meat packers more than $2,000,000. 
Want to know more? Please write Goodyear 
Aircraft Corporation, Dept. 914UE, Akron 15, 
Ohio. 
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@ The Ton-Tex Corporation now offers 
° an amazing new Conveyor Belt ; 
Conveyin products for “cold-room” service where frigid, 
g hard-freezing temperatures 
run far below zero. 


at low, sub-zero Whether the service is “totally-in” 


or “in-and-out” KOLD-PRUF 
ill operate more efficiently 
temperatures eee ‘aaa last ain, 
! : b f @ KOLD-PRUF is an ideal belt to 
that S a jo or use on low-temperature refrigeration 


or deep-freeze installations, 


FE and in dry ice and 
= ice cream manufacturing plants. It 


is made of plies of selected 


cotton duck welded together with 
special compounds so as to withstand 
: = the rugged service demanded. 
Even at low temperatures, 
KOLD-PRUF remains unusually flexible, 


and the friction heat 

developed in operating is sufficient 
to maintain pulley-grip and 
prevent belt slippage. 


@ Got a “cold-room” conveyor belt 
problem? Without obligation 
let our Engineering Department explain 
what KOLD-PRUF BELTING 
can do for you. 





TON-TEX CORPORATION, GRAND RAPIDS 2, MICH. 


31 COLUMBUS AVENUE 1180 AUZERAIS AVENUE 
ee NEW JERSEY SAN JOSE 26. CALIFORNIA 


BD eee aaa Cases 
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Fast, accurate filling of 
liquids or semi-solids into 


cans, glass containers or Model B 
plastic e—) 
bottles : 


Simplex Twin Piston 
25 to 80 containers per minute! 
2 oz. to quarts & gallons. go 


@ REMARKABLY SIMPLE CONSTRUCTION —VIRTUALLY 


MAINTENANCE-FREE! Ser 
e EASILY CLEANED IN A FEW MINUTES! tani |S 
e HAND LEVER CUTS OFF FLOW INSTANTANEOUSLY! ” a 
e DURABLE 316 STAINLESS STEEL IMPERVIOUS TO ACIDS! — 
e EVERY MODEL ENGINEERED TO CUSTOMER a 
REQUIREMENTS FOR GIVEN RANGE OF OPERATIONS! ee 
Write for prices and Bulletin 106 * Representatives in all principle areas : file 
Mfg. by F.L. BURT CO. 1144 Howard St., San Francisco, Calif. i sis 
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“‘Handy-grip” half-gal... 


. described as the first revolutionary change in design of the economy- 
or family-size milk bottle in almost 25 yr, has pronounced indentations 
along two sides, allowing housewife (or a 10-yr-old girl) to pour safely and 
easily. 

Now in use by Arden Farms Co. of Los Angeles, ‘‘handy grip’ bottle 
molds already are being built for many leading dairies. 
Supplier: Thatcher Glass Manufacturing Co., Inc., 100 Pollock St, 


Elmira, N.Y. 6257 on Reader Service Slip. 
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to dieting... 





. provides the popular 300-cal- be far more interesting than all- 
orie ration in form of a “‘filling’’ liquid dietary foods over a longer 
stick-to-the-ribs cottage cheese period of time. 
and gelatin combination salad that Salads are packed in 12-0z, col- 
satisfies the natural desire to eat orful plastic cartons, intended for 
one’s food. As result, new ‘‘Forti- single-meal service. Flavors in- 


Cal’ diet salads are expected to clude cherry, lime, tomato aspic. 
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New finger 
food... 


. for toddlers, goes from hand 
to mouth in a hurry, according to 
consumer test for its product by 
Gerber Products Co. Easy to hold, 
Meat Sticks present a tempting, 
convenient way for mothers to en- 
courage self-feeding, at the same 
time satisfy the tot’s nutritional 
needs. 

Made from_ selected Armour 
cuts, product combines lean pork, 
beef, non-fat dry milk and mild 
seasoning. Meat Sticks are packed 
in same size can as strained meats 
— seven to the can — and are 
line-priced with Gerber strained 
and junior meats. 


. . automatically filled and heat- 
sealed at high speed under com- 
pletely sanitary conditions, is ex- 
pected to revolutionize the pack- 
aging of many types of liquid and 
semi-viscous products by the dairy 
and other food industries. 

Key to the development is a 
machine, available on a rental or 
purchase basis, that handles a 
minimum 120 containers per min. 
Rental will be $125 per mo for 
the first two yr, $90 per mo there- 
after. Cost of machine operation 


is low — under 9 cents to fill 
1000 containers. 
Suppliers: Machine by Silver 


Creek Precision Corp., Multi-Fill 


Pour-a-portion 
packet... 


Machine Div., Central & Schmitt, 
Silver Creek, N.Y. 
6258 on Reader Service Slip. 
Containers by Lily-Tulip Cup 
Corp., 122 E. 42nd St., New 


Fork 17; NLY, 
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| FLU } DICS* AT WORK 


Three ways to increase efficiency 
in dairy and food processing 


For storage, processing, or pasteurizing 
you'll find a line of Pfaudler® equip- 
ment to help you do the job efficiently. 


1. Storage. More milk is stored. in 
Pfaudler-built tanks than in any other 
make—with good reason. Every tank is 
made to 3-A sanitation standards. Con- 
struction of wall cooler sections for 
ammonia, freon or chilled water is 
ASME approved. Choose from cylin- 
dricals or rectangulars in 600 to 8000 
gallon capacities — if you need more 
capacity, we can provide it in the 10- 
to 20,000 gallon range. Often you can 
“stretch” cramped floor space with our 
rectangular tank design. 

2. Pressure Process Vats. In any size, 
from 100 to 1000 gallons, you get 
effective heating or cooling of any 
fluid product, plus mixing, blending, 
and holding. Run full or partial batches. 






6260 on Reader Service Slip. 


Pressurizing jacket, where appropriate, 
cuts process time. You can also 
specify vacuum-pressure vats for re- 
moving unwanted tastes and odors 
during processing. 
3. Mixer-Pasteurizer. Here’s the way 
to thorough blending of additives in- 
cluding powders, frozen cream and 
butter. Proper agitation assures you of 
no “lumping.” Heat-up is fast. Select 
capacities from 150 to 1000 gallons, in 
stainless steel. 

For complete information on any of 
these products. write to our Pfaudler 
Div., Dept. FP-51, Rochester 3, N.Y. 


*FLUIDICS is the Pfaudler Permutit 


program that integrates knowledge, 


equipment and experience in solving 
problems involving fluids. 





PFAUDLER PERMUTIT Inc. 


Specialists in FLUIDICS...the science of fluid processes 
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DIVERSEY D-SPRA, 700 portable spray cleaning unit 


cuts overhead. vat. reno, 


Spray cleaning has to be thorough, but it need not be expensive. If 
you haven’t a permanent spray cleaning installation, but want the 
advantages of spray cleaning, you’ll find the D-Spra 700 provides a 
practical, effective and economical method for systematic cleaning 
of many tanks. 


D-Spra 700 weighs less than 15 lbs. It can be mounted or removed 
from the manhole in seconds to service every tank in your plant. This 
portable unit cleans horizontal tanks up to 20 feet long and 1214 feet 
in diameter, vertical tanks up to 16 feet high and 121% feet in diam- 
eter. Delivers a high volume of spray at comparatively low pressures. 
The stainless steel spray head has no moving parts to clog or corrode. 
Adjusts to fit all standard size manholes. 


DIVERSEY, F-120 spray and circulation cleaner 


ideal for cold milk equipment. car. ren, 


F-120 rapidly penetrates, emulsifies and removes milk soils. Greater 
cleaning efficiency lowers cleaning costs . . . every F-120 wash solu- 
tion lasts longer, cleans more tanks. Available chlorine sanitizes and 
deodorizes equipment. Leaves tanks brighter, sweeter smelling. Spe- 
cial water softening properties for film-free, spotless rinsing. For best 
cleaning results, use Diversey D-Spra 700 with F-120 in cold milk 
storage tanks. 


Want to see results? 
Call your Diversey 


Sanitation 
D-Man and ask for a 
products from demonstration. 
Diversey For literature write 
research THE DIVERSEY 


CORPORATION, 
212 W. Monroe, 
Chicago 6, Illinois. 





 DIVERSEY @ 
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,PRODUCTS 
PACKAGES 


‘Instant’ egg 


noodles... 


. . . being introduced na- 
tionally by Buitoni Foods 
Corp., South Hackensack, 
N.J., feature enriched egg 
flavor and a cooking time 
reduced from the customary 
10-15 min down to approx- 
imately two min. Special 
type of noodle, divided into 
portions or ‘‘nests,’’ pre- 
serves the mild, pleasant 
aroma of the eggs during 
the short cook. 


New hot 
squeeze... 


; . spread joy for thousands of 
hot-dog lovers at the recent AMA 
Packaging Exposition in Chicago. 
To dramatize a new idea in con- 
venience food packaging, a new 
hot mustard now being introduced 
by Charles Gulden, Inc., Saddle 
Brook, N.J., was specially pack- 
aged in collapsible metal tubes — 
more widely used in the U.S. for 


continued 








Poly-unsaturated ... 


. new dual-purpose ‘Award’ 
margarine contains more than 75 
per cent high-linoleic-content lig- 
uid vegetable (corn or cottonseed) 
oil —- made possible by exclusive 
new Swift & Company processing 
technique. The remaining oil is 
partially hydrogenated to give 
product the form to which con- 
sumers are accustomed. 

Suitable for either table use or 
cooking, the margarine provides 
an ideal method for increasing 
consumption of poly-unsaturated 
fats, recommended by some physi- 
cians for certain people. 

The unsaturated oils also help 


spreadability — even when 
“Award’’ has just been removed 
from refrigerator —- and enhance 


flavor release. 





drug, cosmetic, toothpaste and 
household and industrial products 
than for food. 


Supplier: Information on produc- 








ers of collapsible metal tubes for 
packaging of foods available from 
Collapsible Tube Manufacturers 
Council, 19 W. 44th St., New 
York 18, N.Y. 
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sSING 


conventions 
and exhibits 


May 21-24. Biscuit & Cracker 


Manufacturers Assn. and 
Biscuit Bakers Institute, Inc., 
58th joint annual meeting, 
Mayflower Hotel Wash. 
D.C. 


, 


May 24-26. Canadian Institute 
of Food Technology, fourth 
annual conference, Queen 
Elizabth Hotel, Montreal. 


June 5-9. The Society of the 
Plastics Industry, Inc., Ninth 
National Plastics Exposition, 
and concurrent National 
Plastics Conference, Colise- 
um and Commodore Hotel, 
New York. 


June 5-8. Instrument Society 
of America, ISA Summer In- 
strument-Automation Con- 
ference and Exhibit, Royal 


York Hotel and Queen 
Elizabeth Hall, Toronto, 
Canada. 


June 12-15. National Confec- 
tioners Assn., 78th NCA 
Convention and Exposition, 
Conrad Hilton Hotel, Chi- 
cago. 


June 13-25. First International 
U.S. Food Fair, Mid Amer- 
ica Fair Grounds, Topeka, 
Kans. 


June 18-23. The Assn. of Food 
and Drug Officials of the 
US. (AFDOUS), 65th an- 
nual conference, Mayflower 


Hotel, Wash., D.C. 


June 23-24. American Society 
of Enologists, 11th annual 
open meeting, Hoberg’s, 
Lake County, Calif. 


July 24-26. American Oil 
Chemists’ Society, 1961 
Short Course on “Newer 
Lipid Analyses,” University 
of Rochester, Rochester, N.Y. 


Sept. 5-8. American Chemical 
Society, 11th National 
Chemical Exposition, and 
concurrent (Sept. 3-8) 140th 
national meeting, Interna- 
tional Amphitheatre, Chi- 
cago. 


Sept. 11-15. Instrument Soci- 
ety of America, Fall Instru- 
ment-Automation Confer- 
ence & Exhibit, and ISA’s 
16th annual meeting, Sports 
Arena, Los Angeles, Calif. 
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If you’ve been frustrated by film 
seals that lose their grip, follow 
the example of Armour & Com- 
pany’s Continental Cuisine. Try 
“SCOTCHPAK” - the heat-sealable 
film that never fails. 


Sliced Roast of Beef, 








rown Gravy 





The dependable seal of “ScotcHpak” gives a “go’ 
signal to packagers who have been stopped by film 
problems. “ScotcHpak” is made differently than any 
other film on the market. It’s specially tailored by 
3M with the strictest quality-control supervision. It 


? 


heat-seals easily at 300° to 400° F., 20-60 psi pressure, 





© 1961, aM CO.; ‘'SCOTCH"’ 
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Mimmesora Mininc ann MIaAmuracturinc company 
... WHERE RESEARCH IS THE KEY TO TOMORROW 


IS A REGISTERED TRADEMARK OF 3M CO., 


making a seam that is as strong and impermeable as the 
film itself. “ScorcHpak” stays strong and pliable, too, 
at temperatures from —70° F. to 240° F. If you don't 
feel safe with other films you've tried, it’s time you 
learned about “Scorcupax.” We will be happy to 
send you samples and work with your packaging people. 
Write or call Film Products Group, 3M Company, 900 
Bush Avenue, St. Paul 6, Minn. Dept. ICC-51. 


E> 


ST. PAUL 6, MINN, 





(vy ERIEZ Magnetic Minute 


60 seconds that will help you 
improve operating efficiency. 


Protect 
Your 

MACHINERY, PRODUCTION, 
and REPUTATION AGAINST 
DANGEROUS TRAMP IRON 


Get positive protection against costly, 
damaging tramp iron and fine ferrous 
contamination with Erium® Powered 
Permanent Plate Magnets. Here are a 
few of the many reasons why Eriez 
Magnetic Separators are your best buy: 
@ GREATEST SELECTION: Choose 

from 14 magnetic strengths, and 

many special features for most effi- 
cient performance on your particular 
separating job. 

USE ANYWHERE: In Chutes, 

spouts, ducts, feed tables and hous- 

ings, and for suspension over screens, 
moving conveyors, etc. 

RUGGED CONSTRUCTION: All 

models have magnetic element per- 

manently sealed against loss of 
magnetic strength . . . will withstand 
severest applications. 

FLEXIBLE: Uniform installation 

dimensions makes all models and 

strengths interchangeable. 

Take advantage of the most versatile 
line available. Get the model with the 
Erium® power source that meets your 
exact needs. Full data in our new bul- 
letin. Write to: 


ERIEZ MANUFACTURING CO. 
75SA Magnet Dr., Erie, Pa. 


MAGNA-THOUGHT 
The goodwill a company 
enjoys rests, in the final 
analysis, on the intrinsic 
quality of its products. 


EE 


Lj my 
wy . 
XK Grnneh, 
E, C. MILLER 
Executive Vice President 


A GROWTH COMPANY... 
10 NEW PRODUCTS IN THE LAST 5 YEARS 
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food regulations 


FDA gearing for big crackdown 
on deceptive packaging 


Victory in Delson Mint case would give legal base, 
trigger assault on ‘invisible inflation’ 


FDA is gearing up for a massive crackdown on deceptive 
packaging. It awaits only final disposition of the Delson Thin 
Mints case before it moves into retail outlets and seeks packaging 
with padding, hidden voids and short weight. 

Food and Drug Commissioner George P. Larrick says de- 


ceptive packaging has been on 
the increase. He calls it a kind 
of invisible inflation — “prices 
go up, quantity goes down, 
package size doesn’t change.” 

FDA already knows where 
the axes will fall — though it 
won’t name names now — 
when and if the agency is the 
ultimate winner of the mints 
packaging case. The Third 
Circuit Court of Appeals gave 
the Government a_ partial 
victory when it sent the case 
back to the New Jersey 
Federal District Court. That 
court must reexamine its 
original finding for Delson in 
the light of tenets handed 
down by the appeals court. If 
it then finds against the candy 
manufacturer, Delson still has 
further appeals rights. 

The FDA may be ready for 
its crackdown, but the courts 
aren’t quite. The agency dare 
not move unless the weight of 
law is squarely behind it. 


New extensions 
on additives are 
needed by June 30 


As anticipated, the bill to 
postpone the effective date of 
the Food Additive Law until 
June 30, 1964, has been passed 
by Congress and signed into 
law. 

Under terms of the ex- 
tension, all chemicals pre- 
viously given extension 
through March 6, or pending 
when the new bill was 
passed, are extended to June 
30. To win extensions beyond 
that time chemical users must 
apply to FDA and accompany 


these applications with a 
progress report on research 
work done and a_ time 
estimate for completing the 
research. These applications 
must be filed, processed, and 
acted upon by June 30 in order 
to win a further extension. 
Then, extensions are good only 
until Jan. 1, 1962. Extensions 
beyond then will depend on 
semi-annual progress reports. 

FDA expects that it will 
grant few, if any, extensions 
all the way to the 1964 limit of 
the new law. 

Time extensions under the 
new law are available only to 
those chemicals on which 
previous extensions have been 
granted. 


USDA reopens question 
of ‘watered ham’ 


At the fervent insistence of 
consumer groups, USDA has 
reopened the question of 
adding water to uncooked 
smoked ham and other pork 
products. It has already held 
hearings about the matter in 
seven cities — Philadelphia, 
Atlanta, Chicago, Denver, 
Minneapolis, Los Angeles, and 
Portland, Ore. — and is still 
receiving comments. 

The protest is over a 
December 30 USDA regulation 
allowing processors to add 
water up to 10 percent of the 
fresh uncured weight of ham 
under federal meat inspection. 
Meats affected include smoked 
hams, pork shoulders, pork 
shoulder picnics, and pork 
shoulder butts. Unaffected are 
products labelled “cooked” to 








(VY) ERIEZ Magnetic Minute 


60 seconds that will help you 
improve operating efficiency. 


How much will an ERIEZ 
PERMANENT MAGNETIC 
PULLEY save you? 


Erium® powered Eriez magnetic pulleys 
save one firm $1200 a year by removing 
50 pounds of tramp iron a week from 
coarse clay. Fhey can save you as much— 
or more, depending on your application. 
In addition to preventing machinery dam- 
age, Eriez permanent magnetic pulleys 
prevent fires and explosions; assure prod- 
uct quality. 

The pulley illustrated is one of 192 sizes 
(up to 36” diameter in any belt width) 
made by Eriez. There is one for your 
exact application. Two basic models are 
available: Type AA, ideal for separating 
small and medium tramp iron and fine 
ferrous contamination; Type CR, which 
performs best in removing large pieces 
of tramp iron. 

All models are engineered and con- 
structed to give you the finest in automatic 
separation. All are powered by Erium®— 
our exclusively-designed power source. 
Model for model, Eriez units give you the 
finest quality and consistency of magnetic 
strength. 

For descriptive bulletin write to: 


ERIEZ MANUFACTURING CO. 
75SB Magnet Drive, Erie, Pa. 


MAGNA-THOUGHT 


We willingly share our 
design and application 
know-how to help our 
customers find new ways 
to improve their plant 
efficiency and product 
quality. 


Rinienns “Coa 
E. J. TENPAS 
upervisor, 
Magnetic Engineering 


A GROWTH COMPANY... 
10 NEW PRODUCTS IN THE LAST 5 YEARS 
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FOR YOUR 


SPECIFIC JOBS 


CALL ON 


SHRIVER 


RESOURCES AND 
EXPERIENCE 


mm 
oP 
Ma 


We can meet your needs in 
filter media not only for filter 
presses but for other types of 
filters as well. 

Cotton or synthetic materials, 
woven or felted, are available 
in rolls or prefabricated. There 
is also a wide selection of filter 
paper from factory stock. 

We can also supply perfo- 
rated metal sheets and wire 
cloth or screens to your require- 
ments. 

Write for Bulletin 141. 


T. SHRIVER & CO., Inc. 


892 Hamilton St., Harrison, N. J. 
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| tural Research Service, 
| Department of 


food regulations 


one degree or another. 
Advocating the new regu- 
lation were packers who say 
that consumers prefer the 
higher-moisture product be- 
cause it produces juicier meat. 
It has also been argued that 
the increased moisture reduces 
the cooking time, thus allows 
less of the nutritive value to 


| be cooked out. 


Such hams 
been available 


already 
local 


have 
from 


packers not subject to federal | 
inspection. It was to compete | 
with these local packers, in | 
| fact, that the interstate packers 
| sought 
Prior to the new regulation, | 


the new regulation. 
interstate packers using quick 
cure processing had been re- 
quired to remove 
curing solution to bring hams 
back to their original “green” 
weight. 

Protests, mainly from con- 
sumer groups and from con- 
sumer-influenced meat re- 
tailers, asserted that insuffi- 


cient opportunity was given for | 


protests to the December 30 
ruling, that water increases 
the product’s weight and alters 


its flavor, and that the in- 
jected water may be con- 
taminated. 

The volume of protests | 


reached such a 
USDA spokesman called it, 
that Agriculture Secretary 
Orville L. Freeman decided to 
reopen the question. In ad- 
dition to the hearings in the 
seven cities mentioned, US- 
DA’s Agricultural Research 
Service is receiving comments 
from any _ interested party 
through May 22. ARS will ac- 
cept comments addressed to 
the Administrator, Agricul- 


Agriculture, 
Washington 25, D.C. 


| ATTD recesses hearings 


on reconstituted beer 


The Alcohol and Tobacco 
Tax Division of the Internal 
Revenue Service has _ post- 


poned until September’ 6 
further hearings on Union 
Carbide Corp.’s petition for 


regulations permitting  dis- 


tribution and sale of reconsti- | 
Revenue | 


tuted beer. The 


enough | 


“Turor,’ an | 


US. | 








Modern Food Processing requires the drying of 
many and varied products. Adequately controlled 
drying is a most important function of a mod- 
ern drying plant. “DAVENPORT” can provide 
you with a complete packaged drying plant to 
adequately handle your particular product. 

Our engineers will be glad to discuss a solution to 
your waste problem with you. Ask for our catalog 
P and about our pilot plant service, or for quick 
reference see your Chemical Engineering Catalog. 


ACHINE’ AND 
Company. 


Davenport, lowa, U.S.A, 


DAVEN?EO 


A DIVISION OF 
MIDDLE STATES 
CORPORATION 


Do. you need level control ? 


A CAPACITANCE- 


Packaged Flash Drying 


System 


PRESSING — DRYING 
and 
COOLING Equipment 


Continuous DeWatering 
ett 1 


ROTARY DRYERS 
Steam Tube, Hot Air 
and Direct Fire 


Atmospheric 
DRUM DRYERS 


ROTARY COOLERS 


Water and Air 
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ACTUATED SUPER-SENSITIVE 
ELECTRONIC RELAY 


I. 
2. 
3. 


* 


Other 
cl 





PIONEERS 


Will indicate high or low liquid or 
solid level 

Will control liquid-liquid or foam- 
liquid interface in closed vessel 
May be adjusted to ignore foam or 
detect foam 

Contains hermetically sealed DPDT 
relay to energize alarm lights, horns, 
solenoid valves, motor starters, etc. 


5. Teflon covered probe 
6. 


12-24 VDC or 115 VAC 
ELECTR-O-PROBE models _ in- 
ude — 

B-04 — super-sensitive relay for foam, 
interface, etc. , 
B-05 — general purpose relay for liq- 
uid or solid level detection 










B-06 — self-contained, general pur- 
pose, tank-side mounting 
ELECTR-O-PROBES are NOW being 


used in the production of beer, liquid 
coffee, vegetable oil, flour, powdered 
milk, sugar, pulverized food products, 
feeds, etc. 


WRITE FOR BULLETINS 


Ewa en a ee ee 





BOX 556 
IN LEVEL MEASUREMENT AND CONTROL 


TULSA, OKLA. 
INSTRUMENTATION - 
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This is applesauce whipped to 1000% overrun 


Just add 1% Myverol® Distilled Monoglycerides, Type 18-00, to the sauce, heat, and 
whip (hot or cold). 

The same technique produces beautiful whips from pears, bananas, peaches, 
tomato juice, grape juice, sweet potatoes, all sorts of strained or pureed fruits 
and vegetables. 

Can you see a new idea in toppings, canned in the normal manner and marketed 
—ready to heat, stir, and whip? Can you sce spray-, drum-, or foam-dried purees, 
ready to be whipped after reconstituting with hot water? 

Like to try some ideas of your own? For more information and samples of 
Myverol Distilled Monoglycerides, write Distillation Products Industries, Rochester 
3, N. Y. Sales offices: New York and Chicago « W. M. Gillies, Inc., West Coast 
Charles Albert Smith Limited, Montreal and Toronto. 


distillers of monoglycerides Also... vitamin A in bulk 
made from natural fats and oils for foods and pharmaceuticals 


Distillation Products Industries is o division of Eastman Kodak Company 
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Service has jurisdiction in this 
case over not only alcohol 
taxation but production and 
labeling. 

The process, which Union 
Carbide has worked out with 
Miller Brewing Co., involves 
concentrating beer to a quarter 
of its normal volume by re- 
moving water and carbon di- 
oxide. After shipment of the 
concentrate to save on trans- 
portation expenses, water and 
carbon dioxide are added to 
the concentrate to recon- 
stitute the original brew. 

The concentrating is a- 
chieved in two freezing stages, 
the first of which follows the 
normal fermentation process ~ 
and removes about two thirds ~ 
of the water content in ice | 
crystal form with a centrifuge, 
The second stage removes © 
most of the remaining water, 
leaving a thick liquid con- © 
centrate. 

ATTD opened hearings on 
the petition March 21 but re- 7 
cessed them until September 
6 to allow interested parties — 
more time to study it. The U.S, 7 
Brewers Assn. hasn’t made up | 
its mind about the idea yet, 
but the Brewers’ Assn. of 
America is opposed to the 
plan. BAA sees in the process ~ 
a serious threat to the small 
brewer whose local distri- 
bution would have no use for 
the concentration technique. 
But they would have to face | 
new competition from national 
brewers who could use the 
concentration technique to 
compete locally because of the 7 
derived cost advantages. 

Arguing for the _ process, | 
Union Carbide says that both > 
the concentrate and the re- | 
constituted beer remain | 
stable, even at room tem=- | 
perature, for long periods of 
time. It says this increased 7 
stability will allow brewers to 
produce during off-season 
periods and that this will 
eliminate expensive lagering | 
facilities, cut new brewery™ 
investment costs 40 to 50 per- 
cent. ‘ 

Norman Klug, president of. 
Miller, predicts that this 
stability will be the maii® 


uct at right, circle 6270... 
see information request blank 
opposite last page. 


For more information on prod- ) 
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makes 


seasoning 
a science 


The ability to create and produce a seasoning 
to meet your exact needs, plus the assurance 
that it is in compliance with Food Additive 
Laws—IS A SCIENCE AT STANGE. 

The ability and versatility to produce 
seasonings such as Soluble, Liquid, 50-A 
Microground® and Ground for all types of 
finished products IS A SCIENCE AT 
STANGE. 

The technical skill to control the flavor 
potency of each and every shipment to pre- 
cise specifications—IS A SCIENCE AT 
STANGE. 

The talent to create ... the skill to 
produce .. . and the flexibility to fit your 
needs—IJS THE MOTTO AT STANGE. 


WM. J. STANGE CO., Chicago 12, Ill. 
Paterson 4, N. J.—Oakland 21, Calif. 
Canada: Stange-Pemberton, Ltd., Toronto, Ont. 
Mexico: Stange-Pesa, S. A., Mexico City 


50-A Microground Spice® NDGA Antioxidant® Ground Spice 
Cream of Spice Soluble Seasoning® 
Peacock Brand Certified Food Color® 


PRINTED IN U.S.A 









































4 critical factors in 





insect control... how 





many have you solved? 


Internal insect control methods are as 
strong as the proverbial weakest link. 


Read how a laboratory-trained representa- 
tive can help increase your results with a 
West ‘‘4 Point’’ Program, tailored to 
strengthen each and every key factor. 


#1 Diagnosing the problem 
The West representative starts with iden- 
tification. Not only the most common spe- 
cies — but all. He knows not only what to 
look for, but where. And when. 


He draws from West’s 74 years of success 
in insect control — in virtually every indus- 
try — from coast to coast. From one of the 
world’s most authoritative entomological 
laboratories. And from his personal experi- 
ence in your own area. 


#2 The right product, an 
individual requirement 
This is a good deal more exacting than 
matching species and a potent killer. 


In certain industries, risk of contamination 
is a problem. Or staining. Or work slow- 
down. These are considered in the program 
— and resolved. 


Many West clients enjoy substantial sav- 
ings with dramatic reductions in spoilage. 


Others save by using less potent — and less 
expensive — insecticides, proved ample for 
their specific needs. 

Still others, with specially formulated West 
products, achieve results where previous 
insecticides had failed. 


#3 The right method for 
most efficient results 
Increasing results without increasing costs 
is often achieved with a more efficient 
method of application. 
One ingenious West installation dry fogs a 
100,000 cu. ft. plant in less than 10 minutes. 


A special atomizer fumigates a railroad 
box car in less than 2 minutes. 


An economical hand model automatically 
meters out protection for schools, institu- 
tions and offices. 


With many different types of apparatus, 
individually or in combination, a West 
representative can prescribe a system that 
increases both results and efficiency. 


#4 Training personnel 
No matter how thoroughly points 1-3 are 
covered, results — and savings — depend 
upon proper application. 


And here’s the valuable extra. The West 
specialist works with your personnel — 
provides free instruction — free periodic 
supervision — free follow up. Time, tem- 
perature and coverage requirements are 
part of the program and part of the training. 


For more information on West’s “4 Point” 
Program and how it can be tailored to 
answer your needs, the man to contact is 
your West representative. No obligation of 
course. Simply = 

and mail coupon below. 

West Chemical Products, Vd Ld a 
Inc., 42-16 West Street, 
Long Island City 1, N. Y. 





WEST ensovcrs inc. 
\ sued \sseal 


WEST DISINFECTING DIVISION 


SPECIAL FREE OFFER! 








r Se re ee ee me re ee ee ee ES ee ee ee ee % 
| West Chemical Products, Inc., Dept. L | 
| 42-16 West Street, Long Island City 1, N. Y. | 
| Gentlemen: Please send me a personal supply of a new | 
insect repellent that you wipe on with a disposable towel l 
| Name | 
Title | 
| 
| Company | 
| Address | 
| CY ccc ncsiticcantapminninia One State | 
a J 
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food regulations 


reason why brewers, no matter 
what their size, will eventually 
use the process. 

One of the most delicate 
problems to be resolved is the 
question of labeling the re- 
constituted beer. BAA and the 
brewery workers union say 
reconstituted beer should be 
labelled as such. Union Carbide 
and Miller say this should be 
left to the brewer’s discretion. 

There has been some ap- 
prehension in beer circles that 
the expression “reconstituted 
beer” would, at first anyway, 
perhaps stigmatize all beer. 


Sugar Act extended; 
permanent plan in works 


Food processors will not 
have to worry about changes 
in sugar prices or supplies for 
at least another year. Right at 
deadline, March 31, Congress 
passed Public Law 87-15, ex- 
tending the Sugar Act of 1948 
(Amended) for 15 months. 

The extension gives Con- 
gress, and especially House 
Agriculture Committee Chair- 
man Harold Cooley (D, N.C.) 
a chance to weigh several 
possible sugar moves against 
their probable impact on U.S. 
foreign policy. House hearings 
are just getting underway 
(May) on longer range plans 
for sugar. Some of the possi- 
bilities may include a per- 
manent reallocation of the 
former Cuban quota, restora- 
tion of part of Cuba’s quota 
to support our policies there, 
a more concrete denial of the 
“windfall quota” to the Do- 
minican Republic, or a flat di- 
rective to the Administration 
to restore the Dominican Re- 
public to the favored list, as 
Chairman Cooley wants. 

The present act, now ex- 
tended, denies favored nation 
treatment of Cuban produc- 
ers, and permits the President 
to withhold the former Cuban 
quota from the Dominican 
Republic at the President’s 
discretion. Since the House 
committee wants a_ serious 
discussion of long range plans, 
insiders doubt that any fur- 
ther sugar legislation will be 


considered within the next 
year, 


MAY 1961 


add 


nutrition-flavor 


sales appeal 
to your product with 


Lake States’ 
or BSA KOD ‘eicimtioons 
Torula Yeast 


Which will spark more sales of your 
product... flavor or nutrition? Lake 
States offers you a choice of two ingredi- 
ents: nutritional Dried Torula Yeast and 
flavorful hickory-smoked Bakon Yeast. At 
economical cost, Lake States can help you 
boost your share of the market with a 
new or improved product. 


LOW COST NUTRITION 
WITH TORULA YEAST 


If your product already possesses a desirable 
taste, you can increase sales at low cost by 
adding Lake States Torula Yeast as a nutri- 
tional ingredient. Many food and drug manu- 
facturers already use Torula either as an 
ingredient or as a base to attain a higher nu- 
tritional level in their products. Some exam- 
ples: baby foods, institutional foods, seasoning 
blends, pharmaceuticals. 

Your product can reap the sales value of 
important nutritional factors with Lake States 
Torula Yeast. Torula is high in protein (50% 
minimum), a rich source of lysine and all 
the amino acids of meat; Torula is a reliable 
source of the entire vitamin B complex, also 
containing essential minerals such as calcium, 
iron, phosphorus and iodine. 


TORULA 

gives your product vital 
nutrition to increase sales. 
BAKON 

gives your product an exciting 
bacon-like taste plus nutrition 


for greater sales appeal. ui . bi 
Lake States 





Food technologists appreciate the fact that 
Lake States Torula Yeast is produced from 
sterile media under vigorous and constant 
quality control. Thus, Torula is noted for its 
purity, uniformity, stability and long shelf 
life. Torula blends well with most products 
and is bland in flavor. 


EXCEPTIONAL FLAVOR 
WITH BAKON YEAST 


Perhaps the strongest sales appeal of your 
product is taste. If you would like to enhance 
your product's flavor, or if your product needs 
a new taste, consider the genuine hickory- 
smoked flavor of Bakon Yeast. A number of 
leading food processors have found hickory- 
smoked Bakon Yeast an ideal flavoring in- 
gredient (and high in nutrition, too) for 
their products. Examples: baby foods, cheeses, 
spreads, nibbling foods, crackers, stews and 
vegetables, soups, spice mixes and seasoning 
blends. Taste tests have disclosed Bakon Yeast 
to be superior to even a natural bacon flavor. 


DUAL VALUE OF BAKON YEAST 
IN MARKETING A PRODUCT 


Bakon Yeast is 100% hickory-smoked Dried 
Torula Yeast and as such contains all the 
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nutritional values of Torula. This presents 
your product with a double value which your 
marketing experts can put to optimum advan- 
tage: flavor plus. 

Bakon Yeast, Inc., the original producer of 
smoked yeast, has joined Lake States, Amer- 
ica’s pioneer and leading producer of Torula 
Yeast. With expanded production facilities at 
Rhinelander, Wisconsin, Bakon customers are 
assured prompt delivery from fresh stock. 
Nutrition from one low cost ingredient... 
Bakon Yeast. If yours is a specialty product, 
consider the fact that Bakon Yeast is salt-free 
and contains no starch, sugar, meat or meat 
extract; Bakon meets requirements for low 
sodium diets. Furthermore, Bakon Yeast is 
stable, uniform, and conforms to all FDA 
regulations. 


YOUR BEST PROOF 


The most convincing facts on the advantages 
of incorporating either Torula Yeast or Bakon 
Yeast in your product is the aggregate of food 
and drug firms which are now marketing 
Bakon-flavored or Torula-enriched products. 
But make your own test. Send for compli- 
mentary test samples (specifying Lake States 
Torula or Bakon Yeast) to Lake States, Dept. FP 


LAKE STATES YEAST AND CHEMICAL 

DIVISION OF ST. REGIS PAPER COMPANY 
RHINELANDER, WISCONSIN 

SALES OFFICE: 420 Lexington Ave., New York 17, N.Y.; or W. Glenn 
Wunderly Company, 232 North Lake Avenue, Pasadena, California; 
Kempsell Associates, P. O. Box 27, Garland (Dallas), Texas; 
Dillons Chemical Company, Ltd., Montreal and Toronto, Canada 





*“Sweco screening of fine-ground foods increased our business 25%...’ 


McGibney’s Reconditioning and Processing Co. re- 
duced production time, maintenance cost and down- 
time by half or more, and broadened its range of 
foodstuffs with a swEco Vibro-Energy Separator. Un- 
til a 48-inch sweEco unit was installed a year ago, no 
efficient and economical way had been found to screen 
ground beet pulp, accounting for one-fourth the total 
volume today. This progressive Los Angeles business 
specializes in upgrading herbs, spices, chili powder, 
cinnamon, paprika, cocoa, salts, cellulose, plastic 


granules, and other difficult-to-screen materials. Easy 
portability of the swEco unit to any point in the plant 
saves labor, and its unique ball tray design solves pre- 
vious screen blinding problems. An added morale fac- 
tor has been elimination of a serious dust hazard. For 
full details, application data, or free screening demon- 
stration in your plant with your materials, write 
SOUTHWESTERN ENGINEERING Co., 4800 Santa _}! 

Fe Avenue, Los Angeles 58, Dept.224. Gweco 
+ Vibro-Energy separators, grinding mills, finishing mills + 
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Milk steam processing 
OKed by N.Y. legislature 


The New York State legis. 
lature has approved and sent 
to the governor a bill to allow 
milk processors to shoot high. 
temperature filtered steam into 
milk to remove off flavors, 

The process has been advo. 
cated as a means of eliminating 
flavors that occur in milk as a 
result of the kind of food the 
cow consumes. 

Heretofore, New York State 
law has regarded such steam 
processing as adulteration. The 
newly enacted legislation pro- 
vides that any water put in 
the milk through the steam 
injection process must be re- 
moved. 


Harvey sees color additive 
research as biggest job 
for FDA’s laboratories 


FDA Deputy Commissioner 
John L. Harvey sees two ma- 
jor problems facing the agen- 
cy’s laboratories in the com- 
ing year. One of them, devel- 
oping the testing needed to 
regulate some 300,000 prod- 
ucts under the new household 
hazardous substances labeling 
act, does not affect food proc- 
essors. The other is of prime 
concern to the industry. 

Harvey says one of the big- 
gest problems will be the 
methods testing and develop- 
ment work necessary to en- 
force the new Color Additive 
Amendments. The amend- 
ments require listing of nearly 
all the color components of 
foods at “safe levels.” This 
calls for “the development of 
quantitive methods for color 
additives in a great variety of 
combinations and will involve 
in some instances real, com- 
plex problems,” says Harvey. 
He points out that in addition 
to developing tests, approving 
methods, and checking 
amounts of colors covered by 
regulations, “we must also be 
prepared to detect color ad- 
ditives for which appropriate 
regulations have not been ob- 
tained.” 

At the same meeting of the 
Armed Forces Institute of Pa- 
thology where he described 
new laboratory problems, 
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” Harvey also revealed that - oe oe , th 
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: the chick edema factor prob- ee? i a oe . al 
te legis. lem. Among the still unbreak- es : 
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; an shjorinated naphthalenes air craft support equipment, etc., Ingersoll-Rand can 
° which entered animal feeds supply compressors, off the shelf, specifically de- 
through lubricating greases : : L 
il to:'an outbreak of hyper- signed for high pressure operations. 
keritosis. Proper selection of high pressure compressors is 
dditive Until recently, FDA was al- : Pe D I S : P d P 
job mest certain thet the distilla- important, Duty cycle, minimum and maximum run- 
es tion — was ~ source of ning time and intended maintenance are all impor- 
the toxic factor that appar- 
ie ts remponsible for chick tant factors. Ingersoll-Rand makes these compressors 
two ma- edema. However, an outbreak to give you exceptional value in a most compact, 
ne agen- last fall in Georgia involved - : 
ae Rilered fat, not distilled economical and dependable design. 
1, devel- fatty acids. Harvey says this Your local Ingersoll-Rand sales engineer is experi- 
eded to may point once again to the : ; 
> aa Tied aged fat that ecientists enced in the field of high pressure compressors and 
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Additive Shrimp Breeders Association at 500 psig pressure. 
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of nearly a definition and standard of compressor will deliver air at 
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Model 41 baseplate mounted 
compressor will deliver air 
at 1000 psig pressure. 


















Model 4R15 double ended, | 
baseplate mounted compressor 
will deliver air at 5000 psig pressure. 
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MEER CORPORATION 
CONTROLS QUALITY, 
UPS PRODUCTION 
WITH MIKRO-Products 
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If there is magic in 
dependable, reliable service, 
it’s a magic compounded from 
skill, experience and modern 
know-how. When projects or 
problems arise in grinding, air 
conveying and product recovery, 
more and more processors in all parts 
of the country are summoning 
MIKRO-Products. They have discovered, 
as you will, that MIKRO-trademarked 
equipment—and the highly-trained 
specialists who design, produce and 
service it—can work wonders in meeting 
your budget and production requirements. 










MIKRO- Products. ec0 


PULVERIZING MACHINERY COMPANY 
63 Chatham Rd., Summit, N. J. 
A Division of American-Marietta Company 






REPRESENTED THROUGHOUT THE WORLD IN SALES, SERVICE AND MANUFACTURING FACILITIES. 
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tion & Welfare, Room 5440, 
330 Independence Avenue, 
S.W., Washington 25, D.C.), 

The proposal calls for fro- 
zen raw breaded shrimp 
(prawns) to be at least one. 
half shrimp by weight. This 
must be headed, peeled and 
deveined shrimp, with or 
without tail fin and the im- 
mediately adjacent shell seg- 
ment. The shrimp can be in 
any of several forms: fantail 
or butterfly (deveined and 
split); round or round fantail 
(deveined but not split); but- 
terfly, tail off (deveined and 
split, tailfin, and shell seg- 
ments removed); round, tail 
off (deveined but not split, 
tail and shell segments re- 
moved); tidbits (parts of tail 
portions, but free of tail fin 
and shell segments). 

The proposal also covers 
batter and breading ingre- 
dients and coloring spices. 


FDA won't OK revision of 


canned tuna label standard 






FDA plans to turn down 
two requested changes in the 
identity standard for canned 
tuna and require the words 
“dark” and “in water” to be 
on certain labels. At earlier 
hearings, some _ distributors 
requested elimination of those 
two requirements, but an 
FDA investigation failed to 
support rescinding them. 

Under the new order, tuna 
must be labeled “dark” when 
darker than Munsell 5.3, and 
water-packed tuna must be 
labeled “in water.” FDA says 
lighter colored tuna is consid- 
ered more desirable by con- 
sumers, and most consumers 
surveyed expected to find 
their tuna packed in oil. FDA 
says its investigation showed 
that purchasers actually are 
concerned whether the fish is 
in oil or water. 


FDA feels time is ripe 
to push ‘Harvey Bill’ 


FDA officials, feel they now 
have their best chance in 
years of getting Congressional 
action to give their agents 
more protection — the peret- 
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5440, nial so-called “Harvey Bill.” 
nue, FDA wants to make it a Fed- 
yi eral crime to attack or other- 
fro- wise forcibly hamper an 
imp agent’s legal activities. 
one- This session, FDA will push 
This the bill harder than in the 
and past. However, the major rea- 
1 or son for optimism is that the 
im. agency is able to present a 
seg- long list of instances of brutal 
ye in attack on agents, mostly stem- O 
antail ming from amphetamine sei- D&O offers SPIS SEAL 
“ ee te ait os ae the latest development in season- 
an case tha : 
but- hearings is described as “es- ings for foods of the future. 
‘a Miictively few cases involve SPISOSEALS are extractions of 
, tail foods and food processors. natural spices, spray dried for 
spli And, FDA officials say, these Jt: 
a mostly center around “butter- absolute flavor stability and 
— legging” Ea ae sae unsurpassable shelf life. Full, 
i as butter) an e incubator 5 
reject racket. Both of these instant release of flavor, aroma 
overs activities usually have strong streneth highly recom- 
ngre- underworld ties which lead to ang strengen . ... 1g : y 
es, forcible attempts to prevent mended for freeze dried foods. 
tod cick ie tears Write the D&O Dry Materials 
ot duced frequently but has Division, 249 Goffle Road, Haw- 
failed to get a Congressional . ; 
dard Mid ts called the “Harvey thorne, N. J., for detailed infor- 
d Bill” because of the continu- mation. 
own ing efforts for its passage on 
a * the part of Deputy FDA Write for copy of Spisoseal booklet 
oa ar — John L. Har- 
to be . 
arlier 
yutors 
those FDA budget unaffected by 
t an JFK revise on Ike’s budget 
ed to 
; Former President Eisen- 
tuna hower’s budget for FDA in 
when fiscal 1962 stands unchanged. 
3, and President Kennedy did not 
st be alter it when he asked Con- 
\ says gress for revisions in certain 
onsid- other parts of the budget. Nor 
- con- can FDA officials see where . 
umers any of President Kennedy’s he. 
find requests for changes else- a 
FDA where even indirectly affect 
howed FDA. : 
y are The new administration has MANHATTAN INDUSTRIAL CENTER 
fish is been ignoring FDA — of ne- , 
cessity, not of choice. There 4 SEVENTY-FIVE 9TH AVE. NEW YORK 11, N. Y. 
are areas that Kennedy ad- SALES OFFICES IN PRINCIPAL CITIES OUR 162ND YEAR OF SERVICE 
visers would like to beef up, 
such as action against econom- 
ic cheating, but the school aid FLAVOR BASES 
and medical care programs . ESSENTIAL OILS 
take all the time they can give  Y ; AROMATIC CHEMICALS 
y now to HEW. Kennedy did not ask Fi ods = DRY FLAVORINGS 
ce in for more FDA enforcement AND SEASONINGS 






ssional 
agents 






money because he already was 
asking the “limit” in aid to 
education funds. END 
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Current Closure Report 


The Aluminum RO (Roll-On) method of closure 
application continues to demonstrate one very basic and 
compelling advantage over the conventional prethreaded 
screw-cap or lug-type method of application. In an RO 
operation the finish of the container functions as the matrix 
around which the aluminum closure blank is formed. The 
significance of this simple difference in basic concepts with 
regard to tolerance problems is readily apparent. Custom- 
threaded aluminum closures clearly eliminate most toler- 
ance problems normally encountered by prethreaded or 
lug-type closures. 

While this fact alone has generated increasing interest 
(and many new customers) for ALcoA® RO Closures, sev- 
eral other advantages emerge as you understand more 
clearly ... 


X 


How Aluminum RO Closures are os 
Atcoa RO Closures are furnished with straight-sided 
skirts. 

The closure is placed on the container . . . the sealing 
head of the machine exerts a controlled uniform downward 
pressure embedding the glass sealing surface into the 
facing material and creating a positive seal . . . rollers in 
the head of the sealing machine then form the skirt of the 
closure against the container following the path of the 
container threads. Each closure is custom-threaded ...a 
perfect fit every time. 


X 


Liner effectiveness, removal torque, com- 
pression. Liner facings are never damaged because the 
liner is not rotated during application. The danger of a 
scored facing due to glass irregularities is eliminated. Re- 
moval torques are more constant because the need to “jam 
the cap on” to compensate for dimensional variations is 
also eliminated. And ALcoa RO Closures will not loosen 
and leak. 

The sealing medium is compressed beyond the degree 
required. Allowance for slight play between the closure 
and glass, and the flexing of the closure top, permit re- 
lease of excess compression which tends to tighten the 
closure. Ordinary caps, applied by rotation, loosen when 
the sealing medium permanently sets. 


X 


RO method eliminates “cocked caps,” stick- 
ing liners. RO Closures are designed to furnish a maxi- 
mum of contact with the glass finish and to achieve the 
greatest amount of downward pressure to hold the liner in 













compression against the sealing surface. There is no un- 
even liner compression to tilt the cap. 

At times, facing materials will adhere to the sealing sur- 
face of the bottle. With RO Closures the liner is free to 
slip within the shell and is lifted from the glass by the 
retaining groove on removal of the closure. 


X 


Wide variety, over-all economy. Aluminum clo- 
sures are available in many types and styles. Whatever 
you need in a seal can be supplied by an aluminum closure 
that will meet your most rigid requirements. 

Over-all capping operations are economical with alumi- 
num. Since the application of aluminum closures is fast 
and more closely controlled, greater sealing efficiency is 
assured and there are fewer rejects, Aluminum Roll-On 
Closures will not “back-off’” and leak . . . and because they 
combine light weight with strength, they can be shipped 
inexpensively without danger of breakage. 


Research and engineering facilities. ALcoa, 
the leading producer of aluminum closures, is also the 
pacesetter in research. ALCOA maintains the most com- 
plete research facilities and the largest group of closure 
technicians in the aluminum industry. Chemists and physi- 
cists familiar with the chemical and physical properties of 
aluminum alloys examine and test the characteristics of all 
new liner and sealing materials; engineers design packag- 
ing lines and build machines that will apply closures faster, 
better; toxicologists, glass finish specialists, closure design- 
ers and authorities on coatings and sealing mediums—all 


work together at ALcoa to eliminate closure problems and 
help seal products more effectively, more efficiently. 


X 


Customer service. ALCoA customer service is all- 
inclusive. It begins with the selection or development of a 
closure capable of meeting the customer’s individual prod- 
uct needs, including specification of a coating and liner 
combination, glass finish, sealing machine and recommen- 
dations for packaging procedures. Constant contact is 
maintained with the customer throughout production of 
the closures and the precise construction of the sealing 
machines. When delivered, supervision of the packaging 
line installation extends to actual line operation to assure 
proper speeds and efficiency. 

And it does not end here. ALcoa’s customer service con- 
tinues through periodic service checks, and an extensive 
staff of service engineers and packaging specialists is al- 
ways immediately available should emergency assistance 
be required. 
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Your 

Complete 

Packaging Service 
Center 


ALA 


| want an Alcoa representative 
to contact me with regard to 


() Foil Packaging 
(_) Aluminum Closures 
(_] Cans and Containers 


(] Foods (_] Chemical and 

(1) Frozen Foods Household Products 
C] Meats (_) Dairy Products 
(Fish ) Beer 

() Pet Food (_] Industrial Parts 


C) Pharmaceuticals () Instant Beverages 


(j Drugs (_] Tobacco Products 
(] Cosmetics (_} Petroleum Products 
(1 Toiletries (_} Condiments 

C) Wine (_] Seeds 

C Liquor (_] Others 


(Fill in specific applications) 












ALCOA ALUMINUAA 


BETTER PACKAGING 





Aluminum Company of America 
1727-E Alcoa Building, Pittsburgh 19, Pa. 


Name 





Company 





Address 





Zone State... 


City. 





















Reason why the institutional trade is so enthusiastic about heat-in-bag — it 

eliminates a highly trained European chef from the payroll and speeds up food 

service. Here, after removing pouch from freezer compartment and giving it 

20-40 sec of heating in an electronic range, gourmet contents are plated (left) 
and quickly given to waitress for serving 


Demand and supply are both gaining — particularly 


in the institutional trade — but producers feel 


‘steady’ growth is inadequate when the potential is 


for a rampant expansion. That's today's picture as 


Heat-in-bag industry 
mobilizes for major expansion 


© Production automated 
© Promotion coordinated 
@ Restaurant field-test 


In February 1956, Foop ProcessinG car- 
ried the first report of the birth of a new 
commercial food industry (at that time 
called “boil-in-bag” now called various 
names — particularly, “heat-in-bag”). 

The story explained how Luchow’s 
Restaurant in New York City was pack- 
aging its gourmet “Round the World” 
dinners — beef Bourguigonne, baked 
haddock fillets and the like — in water- 
proof plastic bags for immersion in hot 
water to attain serving temperature. 

Since then, the fledgling “heat-in-bag” 
industry has shown spotty growth. There 
now are about 45 heat-in-bag producers 
putting out more than 100 different en- 
tree items. 

Processing for the consumer in 1960 
was about 34 per cent in meat products, 
32 per cent in fowl, 27 per cent in vege- 
tables and 2 per cent in sea foods. 

Unit production last yr reached about 
85 million units, and 1961 volume should 
go way over 100 million. These figures 
include both plastic pouches like 3M’s 
“Scotchpak,” Milprint’s “Kettl-Redi” or 
Continental Can’s “Thermolam,” and foil 





packages promoted mainly by Alcoa and 
Reynolds. 


Nevertheless — the situation could be 
better. The fact is that this new food- 
service innovation — marvelously con- 
venient as it is — isn’t automatically 





An aid to commercial heat-in-bag service 
is the new Scotchpak heater — a stainless 
nickel-plated steel hot water tank with re- 
movable pouch-holding rack. Pouches are 
immersed in hot water for three to 12 min 
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Their intelligent use 
can protect your 
product’s reputation 





a 


(soca) Longer shelf-life, gained 
through the intelligent use of antioxidants, has 
often spelled the difference between success and 
failure in marketing a food product. Key to the 
intelligent use of antioxidants is an understand- 
ing of their function. An easy way to obtain that 
understanding is through the following pieces of 
literature: 

@ Tenox—Eastman food-grade antioxidants 


@ The Eastman family of Tenox food-grade 
antioxidants 


Which antioxidants for your fat-containing 
foods? 


@ Tenox antioxidants for more effective food 
packaging materials 


Tenox antioxidants for edible animal fats 
Effective stabilization of inedible animal fats 
with Tenox 


@ Tenox feed-grade antioxidants for poultry and 
animal feeds 


e@ Tenox antioxidants for the fishing industry 

@ Mechanisms of fat oxidation 
Eastman manufactures all the principal types 
of food-grade antioxidants in use today. We can, 
therefore, suggest without bias the most effective 
antioxidant for your product. For any of this 
literature about antioxidants, write to EASTMAN 
Cuemicat Propucts, INc., subsidiary of Eastman 
Kodak Company, K1ncsport, TENNESSEE. 


Eastman 
food-grade 
antioxidants 
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selling itself as quickly as had 
been anticipated to the house- 
wife — responsible for 80 per 
cent of the industry’s volume 
to date. 

As example, a Du Pont sur- 
vey of 20,000 housewives, 
shows that only 36 per cent of 
the households contacted had 
even tried heat-in-bag foods. 
(However, among these one- 
time-user families, a majority 





Heat-in-bag ‘‘pilot’’ 
restaurant... 


. . » The Cavalier, in Deerfield, 
Ill., is operated by three kitchen 
ined, plus waitresses . . . has 
a kitchen equipped with freezer 
compartments to preserve the 
food packets, electronic ranges to 
heat them. Of 25 gourmet dinners 
offered, 18 are from Armour’s in- 
stitutional heat-in-bag Continen- 
tal Cuisine line, and include: 


Eastern Halibut Steak, Tartar Sauce 
Salisbury Steak 
Tender Ham Steak with Sweet 
Potatoes 
Roast Turkey with Dressing 
Imperial Chow Mein, Rice Noodles 
Shrimp in Cheddar Sauce, 
Buttered Rice 
Shrimp Creole with Parsleyed Rice 
Chicken Fricassee with 
Parsleyed Rice 
Yankee Pot Roast with Buttered 
Noodles 
Hungarian Goulash with Egg Barleys 
Beef Burgundy with Buttered 
Noodles 
Beef Stroganoff with Parsleyed 
Noodles 
Chicken Paprikash, Egg Barleys 
Chicken Cacciatore, Florette 
Noodles 
Scallopini of Veal Marsala, 
Florentine 
Coq au Vin Rouge, Wild Rice Pilaf 
Lobster Newburg with 
Parsleyed Rice 
Chicken Aloha with Oriental Rice 





— 53 per cent — made re- 
peat purchases.) 

On the institutional side — 
which accounts for the other 
20 per cent of current volume 
— main appeal has been to 
(a) “built-in” portion con- 
trol, and (b) a potential for 
reducing personnel costs. 

However, until now, there 
has been nothing more defi- 
nite available than an edu- 
cated “estimate” of how much 
dollar saving the heat-in-bag 
technique can deliver to the 
food-service or restaurant 
operation. 

Recently, there have been 
strong signs that a period of 


















check up on ' 
SPRAY NOZZLES 


To improve = 
quality and lower 
eaves costs, Spraying é 

ystems offers the hi 
advantages of advanced 
design and better . 
performance. Typical XN 
applications include mixing,“ 
washing, cooling and spray 
drying. We also offer spray 
nozzles to meet un’ 
conditions such as high 
abrasien or extremely fine 
atomization. 


SPRAYING SYSTEMS CO. |” 


3213 Randolph St. © Bellwood, Ill.’ 






























WRITE FOR 
CATALOG 24 
forty-eight 
pages of 
complete 
data on 
thousands of 


ADVANCED SPRAY NOZZLE -DESIGN — 
FOR NEW DIMENSIONS oe: 
IN CONTROL AND PERFORMANCE 
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MORE QUALITY ENGINEERED 
FEATURES IN sTEPHENS-ADAMSON 


CARRIERS 








Series #700 Carrier 


ADVANTAGES 


@ Spun-end roller assemblies and parts 
interchangeable for quick installation. 
35° and 45° Deep @ One-Piece, all-steel, welded frame 

Trough Carriers construction. 

@ Positive lubrication... pre-lubricated 
at factory . . . provisions for field 
lubrication. 

k @ Roller brackets tilt two degrees in 

ee | direction of travel for greater belt 
a training effect. 
Pneumatic “Impact” @ Die-cast labyrinth bearing seals keep 
Carriers grease in . . . dust and dirt out. 


S-A WRITE FOR BULLETIN7 60 





Series # 200 Carriers 












STANDARD PRODUCTS DIVISION 
ixxmmcnen ons) © STEPHENS-ADAMSON MEG. CO. 


17 RIDGEWAY AVENUE © AURORA, ILLINOIS 


PLANTS LOCATED IN: LOS ANGELES, CALIFORNIA 
CLARKSDALE, MISSISSIPPI © BELLEVILLE, ONTARIO 
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long-awaited maturity is 
coming to the industry. Spe- 
cifically, three major steps 
may help the industry finally 
get its market “in the bag:” 


Automated production: 
Most important single develop- 
ment in the field right now is 
the long-sought breakthrough 
in automated production — 
both to cut production costs 
and to meet the growing de- 
mand for heat-in-bag. 

The first automated heat-in- 
bag production line now is op- 
erating in the Winchester, Va., 
plant of Dinner-Redy, a sub- 
sidiary of Lever Bros. Din- 
ner-Redy is using two inte- 
grated machines to form, fill, 
seal and carton heat-in-bag 
entrees at the rate of 60 per 
min. 

Both machines — a former- 
filler-sealer unit and a carton- 
ing unit — are made by 
Bartelt Engineering Co., Rock- 
ford, Ill. A second similar pro- 
duction line now is being set 
up at Dinner-Redy’s plant. 


Second industry develop- 
ment has been the recent cre- 
ation of Modern Foods Coun- 
cil, a heat-in-bag industry 
promotional arm being run by 
Smith, Bucklin & Associates, 
Chicago — association man- 
agement consultant organiza- 
tion. 

Backed by both heat-in-bag 
marketers and their suppliers, 
the Council’s job is to sell 
housewives (responsible for 
80 per cent of industry volume 
to date) on the heat-in-bag 
principle — an idea that in- 
dustry leaders candidly ac- 
knowledge hasn’t automatical- 
ly sold itself to the public as 
has been hoped. 

Specifically, the industry 
feels it is losing sales because 
housewives aren’t generally 
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"HEY! SOMEBODY! Open the 
door! QUICK!" 
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THE DANGERS 
OF NEGLECT! 


Alemite Accumite° Centralized Lubrication System avoids costly breakdowns, 
work-stoppage. Automatic positive lubrication protects all machines! 


The Alemite Accumite® Centralized 
Lubrication System comes complete 
with pump, metering valves and con- 
trols. Meters exact amount of lubricant 
to all bearings whenever system is op- 
erated by air, vacuum or manually at 
any predetermined frequency. 

There’s no need for a lubrication 
shutdown. No chance of work spoilage 
or bearing failure due to over lubrica- 
tion. The Alemite Accumite System ac- 
curately meters .003, .006 or .009 cu. in. 
shots of oil or grease automatically. Is 
available with adjustable fittings for 


applications requiring measured meter- 
ing from .003 cu. in. to zero. “Snap-On” 
and “Screw-In” type valves make for 
complete flexibility in converting exist- 
ing systems to automatic operation. 

You are assured economical, trouble- 
free operation of equipment. All bear- 
ings are sealed against dirt, grit and 
water. You are able to eliminate the 
dangers of neglect because all bearings 
receive proper lubricant in one, auto- 
matic, safe operation! 

For complete details on Alemite Ac- 
cumite® Centralized Lubrication Sys- 
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Symbol of 


tems for large or small, stationary and 
mobile equipment (Canning and Label- 
ing Machines ¢ Tractor Trailers and 
Lift Trucks ¢ Farm Implements ¢ Ma- 
chine Tools ¢ Textile Machines ¢ Any 
Machine or Vehicle with Moving Parts) 
write for your FREE Alemite Accumite 
Catalog ... today! 


ALEMITE 


DivisSton 


1850 Diversey Parkway, Chicago, Illinois 












instantly 






























...WITH PURECO CO, 


BLAST CHIMING” 















Refrigerate 


MEAT, DAIRY, FRESH AND FROZEN FOOD PRODUCTS 





Drops temperature. in minutes instead of hours. 


The Pureco COz Blast Chilling process accomplishes in 
minutes what mechanical units take hours to do. Pureco 
carbon dioxide liquid sprayed into the truck or railroad 
car reduces interior temperatures to sub-zero almost 
instantly. Six to seven hour pre-cooling periods are cut 
to minutes . . . after loading pull-down periods of two 
to four hours are eliminated. Product temperatures 
remain constant. 


Blast Chilling Cuts Cost on Road, Too! 


Blast Chilling flushes out the warm moisture-laden air 
and replaces it with cold dry vapor, thus mechanical 
units do not “ice up’”’—operate far more efficiently. 


Shortened pre-load and after-load cooling periods, plus 
far more effective road operation add up to big savings 
on fuel and maintenance. 


No Special Equipment is Needed. 


Pureco CO: Blast Chilling needs no special equipment. 
It acts as an auxiliary to your truck or car's normal 
refrigeration system . . . mechanical units, hold-over 


systems or “DRY-ICE”. 


Have a trial Blast Chilling demonstration. 


Pureco would like to demonstrate Blast Chilling to you 
in aot plant under your working conditions . . . with no 
obligation on your part. Call your local Pureco repre- 
sentative for details or write: 


New Pureco booklet ‘‘How Car- 
bon Dioxide Serves You’’. Write 
for free copy. 





PuRE CARBONIC 


Pure Carbonic Company, A Division of Air Reduction Company, Incorporated 
Nation-Wide Pureco CO2 Service-Distributing Stations in Principal Cities 
General Offices: 150 East 42nd Street, New York 17, N.Y. 


AT THE FRONTIERS OF PROGRESS YOU'LL FIND AN AIR REDUCTION PRODUCT 
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aware of how much processing 
has been put into the product, 
and how much kitchen 
drudgery has been taken out. 

Not knowing this, the house- 
wife can’t understand the 
considerably higher prices of 
heat-in-bag items compared 
with other frozen preparations 
that look pretty much the 
same in the freezer compart- 
ment. 

Main Council activity will] 
be to determine exactly what 
the consumer education task 
is, and develop a public rela- 
tions program to accomplish 
this job. 

The Council itself will pro- 
mote heat-in-bag only in a 
generic way. But, the expec- 
tation is that individual proc- 
essors will chime in with their 
own brand advertising — fol- 
lowing a theme similar to 
whatever the Council comes 
up with. 

An item high on the Coun- 
cil’s agenda is picking another 
name for the product than 
“b oil-in-bag,” “heat-in-bag” 
or “boil-in-pouch.” None of 
these names is particularly 
attractive to consumers, and 
none has been accepted by 
them. 

A new name could, coin- 
cidentally, do a lot to help 
the industry overcome the 
negative “image” problem ap- 
parent in complaints about the 
“idea” of heat-in-bag. Most 
recent suggestion is “aqua 
pack,” though there is no 
obvious reason to presume that 
this name will prove more 
permanent than any of the 
others. 


Institutional advantages, 
meanwhile, are being tested in 
an actual pilot operation. 
Minit-Dinner, Inc., Deerfield, 
Ill., has opened a new restau- 
rant — The Cavalier — in 
Deerfield. 

Of the 25 gourmet dinners 
offered to customers, 22 are 
from Armour’s_ Continental 
Cuisine line — which is 
marketed only to the institu- 
tional trade. 

The Cavalier test should 
demonstrate just how much 
dollar saving the heat-in-bag 
technique can deliver. Du Pont 
has estimated this savings at 
“up to 50 per cent in f 
preparation costs.” END 
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What can 

lemon juice 

do for 

breaded shrimp? 


It prevents loss from black spot while shrimp 
awaits processing. A lemon juice dip 

(1 part Exchange Concentrated Lemon Juice to 
40 parts water ) retards darkening enzymatic 
action, bacterial growth and fishy flavor 
development. Lemon juice in breading batter 
helps reduce bacteria count, freshens the 
shrimp by dissolving out any accumulated 
trimethylamine, and improves the flavor. 


For 
canned soups? 


Exchange Concentrated Lemon Juice helps 
improve flavor. Used below the threshold of 
lemon taste, it enhances characteristic flavors 
of a wide variety of soups— including cream of 
mushroom, cream of tomato, vegetable-beef 
pepper pot and bouillon—without imparting 
any detectable lemon character. 


For 
your product? 


Send us the coupon today —and let our research- 
ers tell you what lemon juice can do for you. 












Sunkist Growers 


Products Sales Dept., 720 E. Sunkist St., Ontario, Calif. 


GENTLEMEN: Our product is — 





NAME 


How can lemon juice help? 





ADDRESS 





CITY 


ZONE —— 





STATE 
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help maintain product 
purity for PEPSI-COLA 
GENERAL BOTTLERS, INC. 


ey Pepsi-Cola General Bottlers, Inc. does an 
excellent job of keeping up with the demand for 
their quality product in the big Chicago metro- 
politan area. Behind the scenes of this large-scale, 
progressive bottling operation is an impressive ar- 
ray of the most modern equipment and machines. 

In keeping with their strict sanitary conditions, 
a large number of Tri-Clover Division sparkling- 
clean stainless steel fittings and valves are used in 
this efficient Pepsi-Cola plant. Most of these are of 
the exclusive “‘Tri-Clamp’’® design, which permits 
fast assembly, and provides for fast, easy ‘‘in-place”’ 
cleaning. 

This modern installation serves as another good 
example of the way in which Tri-Clover fittings 
and valves serve leading bottlers throughout the 
country. 

See your nearest Tri-Clover Distributor 


Shown directly above is just part of the 
equipment serving the Pepsi-Cola bottling 
operations in the new Chicago plant. Tri- 
Clover “standard” type and “Tri-Clamp” 
fittings and valves are used on this mix- 
ing and cooling equipment. 


The large view, above, shows some of 
the Tri-Clover ‘Tri-Clamp” fittings and 
valves used to “streamline” liquid con- 
veying operations in and out of the 
Pepsi-Cola syrup tanks. 


LADISH CO. 
Tni-Clouenr Division 


Kenosha Wisconsin 


In Canada: Export Dept.: 


BRANTFORD, 8 So. Michigan Ave.g 


ONTARIO meth, Chicago, U.S.A. 
(Cable) TRICLO 
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association 
news 


Appointment of Jo H. Cham- 
berlin as director of public 
information for The Nutrition 
Foundation has been an- 


nounced by Dr. Charles Glen 
King, executive director. 
Chamberlin has been a lec- 
turer in the School of General 
Studies of Columbia Univer- 
sity since 1946, a magazine 
writer and an executive in 
public information programs. 


At the just-concluded an- 
nual meeting in New York of 
the Institute of Food Tech- 
nologists, major awards were 
presented to Dr. Emil M. 
Mrak, chancellor of the Davis 
campus of University of Cali- 
fornia; Dr. H. C. Diehl, man- 
aging director, Trans-Ameri- 
can Refrigerated Services Ltd.; 
and Swift & Company. Both 
Drs. Mrak and Diehl have 
served as IFT president. 

Dr. Diehl, a pioneer re- 
search scientist and adminis- 
trator, especially in the field 
of frozen foods and refrigera- 


Mrak Diehl 


tion, received the Nicholas 
Appert Award of a gold medal 
and $1000. Dr. Mrak, the Ap- 
pert Awardee in 1957, was 
winner of the Babcock-Hart 
Award, granted annually to 
an individual who has made 
outstanding technological con- 
tributions which directly af- 
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NOW! AN EXPANDED LINE 
OF JABSCO SELF-PRIMING PUMPS 



































am- 
blic 
tion 
an- 
— 
= 
| Prt Li, 
SANITARY PUMPS 
len Many food, dairy and beverage processors presently 
~ utilize standard Jabsco Pumps and custom sanitary models. 
rl of Now, following five years of intensive development and 
fa field-testing, Jabsco offers a complete line of Type 316 stainless 
; e . . . . . 
in steel sanitary pumps embodying the self-priming feature that 
ms. characterizes Jabsco Products. 
ns The design simplicity of Jabsco Pureflo Pumps provides 
= maximum pumping efficiency, minimum maintenance and 
wn reduced downtime. Initial cost is low. 
M. 
vis 
li- § SIMPLE DESIGN + VERSATILE APPLICATION > 
in- pe 
ri- 
d.; 
>th . Available in 10, 25, 50, 100 GPM 
ive pedestal mounted and motor pump units. 
“a All models standard-equipped with Sanitary Acme 
is- thread inlet and discharge ports. Ten and 25 GPM 
Jd models also available with Clean-in-Place ports. 
‘a- ; Jabsco Pureflo Pumps operate in either direction with 


equal efficiency and over a wide speed range to accom- 
modate varying viscosity and capacity requirements. 





Inherent design and speed range prevents foaming, 
churning or other product damage. a Single neoprene impeller 
is non-toxic, tasteless and odorless. 


Brochure and complete technical bulletins available upon request. 


OVER 1000 JABSCO DISTRIBUTORS IN U.S. AND FOREIGN COUNTRIES. MANUFACTURING PLANTS IN U.S. AND ENGLAND. 


| ABSCO. 


p- 








as ’ JABSCO PUMP COMPANY 

art 1485 Dale Way, Costa Mesa, California 
to JABSCO PUMP COMPANY, LTD. 

de Cadmore Lane, Cheshunt, Herts., England 
n- 

f- 
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IF YOU MAKE THESE PRODUCTS: 


dry mixes, cookies, crackers, cakes, pies, soups, 
sauces, gravies, frozen pies, ice cream, sherbet, 
confections, macaroni & cheese—or most any 
product calling for non-fat dairy solids... 


ARAFEN 


(Kraft’s spray-dried sweet whey) 


WILL GIVE YOU jacouma 
THESEBENEFTS se 


Fine, True Flavor—Krafen’s high milk sugar con- 
tent and absence of casein works to bring out 
the natural flavor of all processed foods, frozen 
foods, ice cream, sherbets and baked goods 
—the flavor other dairy ingredients tend to mask! 

For example, frozen food processors using 
Krafen no longer need ‘‘over-season’”’ to main- 
tain the flavor level. 


Improved Eating Quality and Appearance— 
Krafen’s combination of milk sugar and whey 
proteins gives added shortness and tenderness 
to all finished baked goods, whether ready-baked 
or from a mix... imparts finer texture and pro- 
motes a uniform, rich color and bloom. 


Extended Shelf Life—Krafen’s high moisture ab- 
sorption and retention properties extend the 
shelf life of baked goods by a profitable margin. 


Savings of up to 5¢ a Pound—Replace your pres- 
ent dairy ingredient with Krafen. Save up to 5¢a 
pound on dairy solids costs and be assured of 
superior performance. Krafen—a high-quality, 
low-bacteria, low-acid dairy ingredient —is pro- 
duced by Kraft in one of the world’s largest, most 
sanitary whey plants. oe 
Ask your Kraft man or write to Kraft for a free . er a 

sample of Krafen and complete data on its use ¢ ; : —— 
in your products. Then test Krafen in your plant 
and look forward to great results! 


KRAFT FOODS Division Offices: 


Industrial Division Chicago 
500 Peshtigo Court Garland, Texas 
Chicago 90, Illinois New York 


San Francisco 





















































Dry-Flo® cars to storage bins on the roof. 


Right: Graphic, push-button, one-man control panel 


handles unloading, conveying and reclaiming. 


Above: Two complete Fuller systems capable of emptying 
100,000 1b. car in three hours, unload General American 









NO PLACE TO GROW BUT UP 


... So Burgermeister put 12 new storage bins on the Brewhouse roof 


Putting a head on beer is one thing, but putting a head on 
the Brewhouse roof might seem an insurmountable obstacle. 
This growing San Francisco brewery was up against it for 
storage space. With no further room for lateral expansion, 
the only place to grow was up—but how? Could additional 
bins be loaded at such a height? 

Fuller engineers were able to provide the answer. Airveyor® 
Pneumatic Conveying Systems don’t balk at height. So 
twelve additional bins were mounted on top of existing 
equipment, and two separate Airveyor systems were installed. 
They even incorporate components from an existing Airveyor 
system which had been installed in 1947. 

Now, with ample storage space, grits are unloaded from 


covered hopper cars to bins in just over three hours per 
100,000-Ib. car. The same quantity of malt travels the route 
in a little over two hours. And reclaiming and blending are 
handled at an equally high rate—all controlled by one man 
at a Fuller graphic control panel. Burgermeister has greater 
production with greater economy — as breweries must do to 
keep ahead today. 

The success of Fuller in handling problems like those at 
Burgermeister is confirmed by repeat orders from customers 
everywhere. Breweries nation-wide look to Fuller to study 
their needs for expansion, higher production and for new 
brewery installations. Why not find out for yourself why 


they do it—and what Fuller can do for you? =. 


“See Chemical Engineering Catalog for further details and specifications.” 






FULLER 
COMPANY 





FULLER COMPANY 
176 Bridge St., Catasauqua, Pa. 


Subsidiary of General American Transportation Corporation 


Offices in Principal Cities Throughout the World 


Fuller 


....pioneers in harnessing AIR 
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@ association 
ual news 


fect the nutritional well-being 
of the public. Award consists 
of a $1000 honorarium and an 
engrossed plaque. 

Swift & Company was named 
the Food Technology Indus- 
trial Achievement Award 
winner for discovery and re- 
finement of “ProTen,” an ante- 
mortem injection of a highly 
refined papain solution for 
beef animals. In addition to a 
large bronze plaque presented 
to the company, five Swift 
scientists received individual 
engrossed plaques for their 
efforts in making the achieve- 
ment possible. These were: 
Paul A. Goeser, Harry F. 
Bernholdt, Dr. William O. 
Reece, Dr. John M. Hogan 
and Jack F. Beuk. 

More Association News appears on 
pages 100, 109. 


1@:| plants companies 
ya) Personalities 
‘a * 


Herbert H. Wenant, recently 
dairy processing foreman at 
Fairmont Foods Company’s 
Buffalo, N.Y., branch, has 
been named production man- 
ager for the company, which 
maintains headquarters in 
Lincoln, Nebr. 








Dr. Harry Geham, former 
assistant director of research 
at Corn Products Company’s 
George M. Moffett Labora- 
tories, Argo, Ill, has been 
named director of research 
for the laboratories, and will 
report to Dr. William E. 
Brinker, general manager of 
basic and applied research. 
Dr. Earl R. Kooi succeeds Dr. 
Gehman as assistant director 
of research, 


A critical shortage of trained 
nutritionists and food tech- 
nologists in underdeveloped 
countries is being attacked 
through a $78,000 grant that 
will bring 13 advanced foreign 
students to study at Columbia 


For more information on pre- 
ceding spread, circle 6286... 
see information request blank 
Opposite last page. 
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simmer or stew without scorching 


Controlled cooking temperatures and the efficient 
GROEN agitators assure proper cooking, uniform 


braise or boil economically faster, 








STEAM JACKETED 
KETTLES 


consistency and thorough mixing for any food prod- 


ucts from Alphabet soup to Zucchini squash. In- 
stantaneous heat transfer cuts processing time as 
much as 50%. Another time-saving feature is found 
in GROEN stainless steel construction which 
makes GROEN kettles virtually self cleaning. Our 
Engineering and Research Departments are al- 
ways available to help you in developing custom 


aw 






SINCE 








1907 





Sparkle-clear beverages 
with GROEN filters-tanks 


The Frank B. Lomax Division of 
GROEN is one of the oldest and most respected 
sources for tanks and filters. Whether your needs be 
small or up to 5,000 gal. capacity, Lomax equipment 
can help you beat high production cost and meet 
all sanitary requirements of your community. Lomax 
products are ideally adapted to a wide variety of 
applications in the food, chemical, confection and 
pharmaceutical fields. Write for Catalog 2512. 


equipment. 


MFG. CO. 
1900 Pratt Boulevard, Elk Grove Village, Illinois 


Eastern Sales Office: 
1377 Palisade Ave., Teaneck, N. J. 
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Above: Sanitary 
Cooker/ Mixer ket- 
tles batch-cook at 
Geo. A.Hormel & Co. 


Right: New GROEN 
tilting model with 
twin shaft agitator. 






Above: Table-mount 
tilting kettles gently cook 
delicate custards, pie 





Right: GROEN pressure 
cooker with one-point 
central cover lock. 

































Left: Mixing and filter unit 
with twin tubular filters and 
side agitator. 


Below: Plate and frame fil- 
ters for every type of prod- 
uct in standard and custom 
sizes. 
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She will buy the one marked 


The Blaw-Knox Instantizer has given that important 
instant ability to a wide variety of products. These 
products have been made instantly soluble and 


dispersible in water. 


Test your product, see if it can be given that important 
label of /NSTANT. 


Write to Mr. Jack Thomas, at the address below. 


BLAVWW-KNOX 


Dairy Equipment Division 
MORA, MINNESOTA 
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University’s Institute of Ny. 
trition Sciences. The outgrowth 
of a proposal by H. J. Hein; 
II, the one-yr fellowships, 
valued at $6000 each, ar 
being co-sponsored by: The 
Borden Co. (three fellow. 
ships); Campbell Soup (Cp, 
(one); Corn Products Co, 
(three); General Foods Corp, 
(one); General Mills, Ine. 
(one); H. J. Heinz Co. (three) 
and The Pillsbury Co. (one 
fellowship). Each fellowship 
will be identified by the name 
of the sponsoring firm. 





















Nalley’s, Inc., Tacoma, has 
named as executive vice presi- 
dent Arthur F. Cunningham, 
who joined the firm in Febru- 
ary 1960 as assistant to the 
president. 





Cunningham Mann 





Douglas L. Mann, previously 
manager of the Grocery and 
Manufactured Products Divi- 
sion of Foremost Dairies, has 
been appointed executive vice 
president of Kitchens of Sara 
Lee, Inc. — thus filling a posi- 
tion vacant since the death of 
Jack Kollman in 1959. 







Gilroy Foods, Inc., Califor- 
nia vegetable dehydration 
firm, has been acquired by 
McCormick & Co., Inc., Balti- 
more. Founded in 1959 as a 
joint venture of several lead- 
ing California vegetable grow- 
ers, Gilroy Foods now is sell- 
ing onion and garlic products 
nationally to processors 
George Clausen, Jr., Gilroy 
president, and his man 
agement group will continue 
to operate the firm under its 
present name. 









Production is expected t 
begin July 1 in the new veg- 
etable dehydration plant being 
built by INDESA (Industria 
Deshidratadora Sayeg, S.A) 
— a joint venture of Interna 
tional Minerals & Chemical , 
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my plants companies 
sae personalities 


Corp., Chicago, and Mexican 
capital. Located in Mexico’s 
traditional “breadbasket,” the 
rich Bajio Valley, 175 miles 
northwest of Mexico City, the 


plant will ship more than 1% 
million lb of dehydrated onion 
and garlic products the first 
yr to the U.S. and 60 other 
countries. 


James L. Rankin, executive 
vice president and director, 
was elected president and chief 
executive officer of Foremost 
Dairies, Inc., San Francisco, 
succeeding Dr. Grover D. 
Turnbow, who becomes chair- 
man of the executive commit- 
tee. Paul E. Reinhold contin- 
ues as board chairman. Fore- 
most’s 1960 sales exceeded 
$437 million. Foremost also 
announces formation of a new 
company in El Salvador to 
process and market a com- 
plete line of dairy products. 
It will function under the 
name of Empresas Lacteas 
Foremost, S.A. 


Rankin Ladenburg 


Dr. Kurt Ladenburg, recent- 
ly director of research and 
development laboratories for 
International Salt Co., has 
joined Falstaff Brewing Corp., 
St. Louis, as director of re- 
search and development. 


William Wood Prince has 
been elected board chairman 
and chief executive officer of 
Armour and Company, and is 
succeeded as president by 
Edward W. Wilson, most re- 
cently executive vice president 
of Armour Chemical Indus- 
tries, 

More news of Plants, Companies and 
Personalities on pps. 57, 73. 
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to satisfy your 
growing appetite 
1) es 


Little wonder that today’s food processors have a 
voracious appetite for MSG: Its effectiveness as a 
flavor enhancer of the widest variety of foods and 
its improved economies of use create an ever-in- 
creasing demand. Merck meets the demand with a 
100% increase in MSG production capacity. This 
$2 million plant expansion puts Merck in the best 
possible position to supply your MSG needs. 
Merck produces MSG by a new and technically 
advanced fermentation process that utilizes raw 
materials available in unlimited supply—and that 


MSG 


assures unsurpassed quality. Make Merck your 
basic source for MSG and also enjoy the benefits 
of a research and technical service program that 
has solved many of the food industry’s toughest 
problems. Call your Merck Representative or con- 
tact Rahway directly for full details on delivery, 
price and quality of Merck MSG. 
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IMRI J. HUTCHINGS, Ph.D 


Retiring President of The In- 
stitute of Food Technologists 





IMRI J. HUTCHINGS has had extensive 
experience in directing research groups. 
He was Technical Director, Grocery 
Store Products, 1936-47. Since 1947 he 
has been at the H. J. Heinz Company 
and is now Manager of Research. He 
assumed his duties as President of the 
Institute of Food Technologists in May, 
1960. 
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Better liaison between regulatory 
officials and scientists ... 


Will minimize 


WHEN THE FOOD Additives Amendment 
of 1958 became law it became the responsi- 
bility of the Department of Health, Educa- 
tion and Welfare to enforce it through the 
Food and Drug Administration. Difficulties 
unanticipated by either the Department or 
Industry arose. 

Many scientists have questioned the 
decisions and actions of the Department as 
not being in the best interests of the people 

. . as not being based upon the best inter- 
pretation of available scientific facts. 

If we are going to progress we must act 
in an intelligent manner on the basis of what 
is known. In this complex field no one 
individual and in some instances no single 
group of individuals are completely knowl- 
edgeable concerning all of the facets of the 
new problems posed by the enforcement of 
the Additives Law. 

There is therefore a real need for more 
effective lines of communication between 
regulatory officers and technical experts 
active in the sciences associated with additive 
problems. 

It was this desire for better liaison between 
scientists and government that prompted the 
Food and Drug Administration representa- 
tives and representatives of the Institute of 
Food Technologists to meet. They explored 
the areas in which mutual assistance would 
result in a better understanding. 

As a result of our preliminary discussions 
each group has named representatives to 
further explore this problem and come up 
with a definite program. We, in the Institute 
of Food Technologists, being an organization 
of technical people have defined the areas in 


Additive Law difficulties 


which we believe we can assist in gaining 
a better understanding through cooperative 
effort of the many problems involved by: 


1. Sponsoring in cooperation with F.D.A. 
special meetings or forums at which subjects 
of a scientific or technical nature can be 
discussed and an opportunity provided for 
the exchange of views. 


2. Encouraging publication in our journal 
“Food Technology” articles by members of 
F.D.A. which would better inform I.F.T. 
members, and consequently the food 
industry, about F.D.A., its problems and its 
need for technical information and as- 
sistance. 


3. Making the local section meetings of the 
Institute available to F.D.A. speakers to use 
as a means of informally discussing technical 
problems and also to discuss their activities. 


4. Making available to F.D.A. names of 
individuals judged to be competent in the 
various areas of Food Technology and 
related sciences. 


We believe these actions mark the begin- 
ning of better liaison between scientists and 
regulatory officials. Only with a_ better 
understanding on the part of all will we be 
able to properly assess the importance of 
food additives and their effect upon the 
foods of this nation. 

Through this effort we hope to allay the 
great suspicion that has been brought to 
bear upon the food industry of this nation 
through the ill-timed actions and adverse, 
untrue publicity with which the industry 
has been harassed. END 
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Punched cards, with ingredients and duration of various operations 
coded on it, is inserted into card reader to automatically control 
conging process. Chocolate Conge Controller Model 1013 shown 
is a specially designed punched-card programmed process con- 
troller that opens and closes valves for adding ingredients, turns 
pumps on and off, changes temperatures and mixing speeds 


Programmed Automation — the remote and automatic 


control of various process operations according to a 
predetermined sequence — gains momentum as industry 
begins to appreciate that relatively simple digital 
computers can be applied to overall operations of a 
process or part of a process. Further impetus is 

given to the trend by lower costs of computers, as 
components become mass produced and specialists 


in engineering applications gain experience. 


Walter Baker Chocolate 
automates chocolate conging 








Punch-card |p 


CONGING — the intimate and 
intensive mixing of liquid fats 
and solids from cocoa beans 
with ingredients, and the si- 
multaneous “developing” of 
characteristic chocolate flavor 
— is a key process in the 
manufacturing of high-quality 
chocolate. 

Heretofore a strictly manu- 
ally controlled operation, 
conging process — for each 
chocolate formula — not only 
calls for changes in the 
amounts of ingredients added, 
but also for changes in other 
process variables such as dif- 
ferent temperature conditions 
during processing, different 
speeds of agitation which 
change during the cycle, and 
different mixing cycle times. 

At Walter Baker, there are 
many conge machines operat- 
ing at the same time, each 
processing a different choco- 
late formula. There are nearly 
200 different formulas that 
could be processed through 
the “conge room.” 

In investigating the feasi- 
bility of automating conging, 
it was decided to try develop- 
ing a programmed controller 
that would govern all steps of 
the process cycle. 


Basic Plan of the system 
that was developed and built 
for one conge machine has as 
its core a separate punch card 
for each of the formulas or 
recipes (various ingredients 


governs'ifo 


and conditions of process). eret 

The format of the conging kno 
process — the order in which 0 
loading, mixing, filling, etc. use 
occur — is permanently wired cycl 
into the controller since it is are 
exactly defined at Walter tion 
Baker for over 200 recipes. syn 

Actual conditions of process cam 
are controlled by a nine-posi- erat 
tion stepping switch within the one 
controller. As the controller A 
operates, this stepping switch grar 
moves sequentially through recij 
each of its positions. At each the 
position, various operations supe 


such as loading of ingredients, spec 
temperature changes, mixing tech 
and mixing-speed changes take Caz 
place. 








Duration of each operation = 
is determined by the time pi 
cycles programmed on the feck 
punch cards. iow: 

All control information is rng 
reduced to digits so that it can tion: 
be easily controlled by a digi- Py 
tal scaler (miniature digital pum 
computer). man 

Ingredients are added enn 
through calibrated meters and nie 
pumps. Two Bowser rotary, whic 
positive displacement meters not 
are wired so as to give one ss 
impulse per revolution. Hence hole 
number of revolutions or im- He 
pulses indicate quantity. The zont 
meters were specifically cali- in fe 
brated in pounds by Walter whe 
Baker for this application. adde 

A metering pump is cali- sitio; 
brated so that volume deliv- resel 
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1. M. SASLAW and J.B. HAIGH, Research Engineers 
Walter Baker Chocolate Co., General Foods Corp. 


HARRY E. ADAMS, President, Control Equipment Corporation 


ered per second of time is 
known. 

One-minute impulses are 
used for timing the mixing 
cycles. One-second impulses 
are used for timing the addi- 
tion of some ingredients. Two 
synchronous motor-driven 
cam timers are used for gen- 
erating these one-second and 
one-minute impulses. 

A decimal system for pro- 
gramming was adapted so that 
recipes could be translated to 
the punch cards by regular 
supervisory personnel with no 
special knowledge of coding 
techniques. 


Card programming is rela- 
tively simple. The plastic, in- 
expensive punch cards which 
are 3 inches wide and 10% 
inches long, have 32 horizontal 
rows and 10 vertical columns 
for a total of 320 punch posi- 
tions. 

Program is put on cards by 
punching holes with a simple, 
manual card punch. All holes 
except the one of interest 
must be punched; the holes 
which define the program are 
not punched. No special care 
is required in positioning of 
holes. 

Hole position in the hori- 
zontal rows govern sequences 
in format. That is, they control 
when an ingredient is to be 
added during process, etc. Po- 
sitions in the vertical file rep- 
resent increments of pounds, 
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minutes or seconds. 

Up to three horizontal rows 
are assigned to each step (ad- 
dition of ingredients or timing 
of an operation) of the process. 

When all three rows are 
used, the punch positions in- 
dicate three significant figures: 
the first row, units; the sec- 
ond row, tens; the third, hun- 
dreds. These figures are trans- 
lated into impulses in the 
scaler (computer). 

When two rows are used, 
control is only to two signifi- 
cant figures. A single row is 
used to start or stop an op- 
eration such as opening or 
closing a valve, setting mixer 
to one of three speeds or 
changing a temperature. 

For example, product (X) 
is added during two different 
format steps: Card rows A, 
B and C are used to program 
and control amount of product 
added during one format step, 
and rows D, E and F are used 
for the other format step. Rows 
A and D represent units, rows 
B and E tens and rows C and 
F hundreds. 

Ingredient (Z) is similarly 
programmed and _ controlled. 
Ingredient (Y), however, is 
added by controlling the run- 
ning time of an additive pump. 
Time can be programmed from 
0 to 299 seconds in increments 
of one second. 

Similarly, mixing-speed runs 
can be programmed in one- 


minute increments. Card rows 
P, Q and R are used for these 
runs, increments of these rows 
also being units, tens and 
hundreds respectively. 


Automatic operation of 
conging proceeds after the 
punch card is inserted into 
card reader and four process- 
initiating buttons have been 
pressed. Everything is auto- 
matically controlled except the 
initial loading. 

When format calls for a 
product to be added, a mer- 
cury relay in the controller 
closes. This feeds 115 v, ac 
power to solenoid valves, me- 
tering valves or pumps to start 
addition of ingredients. Sole- 
noid valves are full-port open- 
ing, air-cylinder operated ball 
valves. 

Push buttons are interlocked 
so that pushing them affects 
operation of the controller 
only during that portion of the 


Chocolate Conge Controller 
is a development of the 
Control Equipment Corpo- 
ration, 19 Kearny Road, 
Needham Heights 94, Mass. 
6292 on Reader Service Slip. 


Impulse flow meters are 
made by Bowser, Inc., 1300 
E. Creighton Ave., Fort 
Wayne, Ind. 

6293 on Reader Service Slip. 





format when they should be 
operated. At all other times, 
they are disconnected to pre- 
vent inadvertent manipulation 
that would affect operation. 

Front panel identifying lights 
are used to monitor automatic 
operation of controller at all 
times. The system also makes 
use of some alarm monitoring 
to warn operator if malfunc- 
tions occur. 

Also located on front panel 
of the controller is a “Liquor 
Tank” selector switch which 
can be turned to any one of 
four positions, depending up- 
on which tank is to be used, 
to provide flexibility. 

The controller was designed 
and built to withstand the en- 
vironmental conditions inher- 
ent in chocolate processing: 
high temperatures, high hu- 
midity, a relatively high level 
of vibration and an atmos- 
phere which contains a sig- 
nificant amount of chocolate 
dust. 


Advantages: The controller 
has not been in operation long 
enough to fully determine 
economics of the installation. 
It should have several major 
advantages, however: 

e A much more uniform prod- 
uct. 

e Reduction of errors caused 
by relying on operator’s judge- 
ment. 

e Reduction of overall cycle 
time. END 





















Director of the Army’s Radiation Project 


reports to FOOD PROCESSING’s readers... 





DR. FERDINAND P. MEHRLICH 


Scientific Director 


Quartermaster Food and 
Container 


Institute for the Armed Forces 


Left — Chicken prepared for serv- 
ing was one that had been canned 
whole, following blanching and_ ir- 
radiation with a 3-million-rad_steril- 
izing dosage. Storage was for 10 
months at room temperature 


Center — This photo, and one at 
right, illustrate the potential of rela- 
tively modest "“pasteurizing" radia- 
tion dosages. Here, in a comparison 
between two originally identical 
samples of cole slaw, 100,000 rad 
dosage has prevented spoilage after 
30 days’ storage at 72 F 


Right — After 70 days at 45 F, the 
pasteurized-irradiated oranges at 
right present an undeteriorated ap- 

pearance 





DESPITE the well-publicized 
roadblocks to early commer- 
cial realization, National pro- 
grams in Food Radiation 
Preservation continue at a 
level of activity not substan- 
tially different from that of 
recent years. 

Of the two major agencies 
concerned, the Army con- 
tinues to concentrate on ra- 
diation sterilization to pro- 
vide the long-term preserva- 
tion desirable for military 
food handling and distribu- 
tion. 

The Atomic Energy Com- 
mission, possessed of valuable 
isotopes, has industrially or- 
iented requirements — in- 
volving low-dose radiation of 
selected food items, supple- 
mented by other means of 
preservation, notably refrig- 
eration. 

First commercial payoff is 


* Based on paper presented by Dr. Mehrlich 
at the 15th annual meeting of the Research 
& Development Associates, Food and Container 
Institute, Inc., Richmond, Va., April 4-6, 
1961. 





Photos courtesy U.S. Army Quartermaster Corps 


likely to come from this AEC 
program, which is entering a 
new phase of activity — to 
bring about commercial ex- 
ploitation of “pasteurizating” 
doses of radiation for selected 
fish and fruit items. 

But, the Army is pushing 
ahead on a broad front — 
emphasizing basic studies that 
could eventually lead to the 
biggest breakthrough of all 
— sterilization of a variety of 
foods to produce a preserva- 
tive effect as complete as with 
heat processing, but without 
the bulk of canned foods. 

At present, industry — per- 
haps because of an apparent 
lack of domestic consumer 
markets and the high cost of 
radiation research — has as- 
sumed an attitude of watch- 
ful waiting for concrete de- 
velopments. 

Here are some of the more 
significant recent findings and 
activities in both major radia- 
tion programs: 





The army radiation program 


Promising products. [rradj- 
ated beef with essentially no 
change in color, texture, odor 
or flavor has been achieved 
on a laboratory scale by per- 
forming the irradiation to 
sterilization dose (4.5 meg- 
arad) at the temperature of 
liquid nitrogen, (—312 F), 
The effect is comparable with 
either raw or cooked beef. 

This accomplishment, in 
our view, represents a salu- 
tary advancement in achieve- 
ment of palatable, attractive 
and wholesome meat products 
for inclusion in the military 
feeding systems. 

Theoretical explanation of 
this success has developed 
new lines of experimental ap- 
proach which, it is hoped, we 
will soon be able to exploit 
vigorously. 

While many problems re- 
main — one of the most chal- 
lenging of which is to gain 
uniformity of results with 
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various food items — there 
have been enough encourag- 
ing observations to keep the 
staff alert and interested and 
hopeful. 

For instance, irradiated rib 
eye steaks, pork chops and 


pork loin — previously en- 
zyme-inactivated via heat 
processing — appear to be 


palatable and stable after 
over 25 months at 70 F, and 
for 10 months at 100 F. 
Chicken has been found to be 
stable for more than 16 
months at 100 F. 

Irradiated shrimp appears 
to be stable for six months 
at 70 F, and three months 
at 100 F. All of these com- 
modities have received pref- 
erence ratings indicating that 
they would receive satisfac- 
tory acceptability if available 
in their present form current- 
ly. 

Irradiated Spanish steak re- 
mains reasonably stable at 72 
F for periods of somewhat 
more than four months (ex- 





iin 


tent of current finding — this 
may be revised upward). 

Hopefully, all can be im- 
proved in quality by continu- 
ing study. 

Other items which have re- 
ceived subjective scores of 
approximately 7 on a 9 point 
hedonic scale are: Yankee 
pot roast — 7.0; beef with 
onions — 6.9; barbequed pork 
— 17.7; pork with noodles — 
7.2; pork with gravy — 7.1; 
pork chop suey — 8.3; pork 
salad — 6.8. 

Also, chicken salad — 7.6; 


chicken ala king — _ 7.6; 
chicken chop suey — 7.1; 
shrimp salad — 7.9; shrimp 
amandine — 7.5; enzyme in- 


activated Italian-type beef 
stored for 22 months at 72 F 
— 7.6. This product includes 
green peppers and tomatoes 
in its formulation. 

Fried ham stored for 11 
months at 72 F and served as 
ham and noodles — 8.0. Ir- 
radiated bacon after one 
month aging received prefer- 


ence scores comparable to 
fresh .controls, and remained 
stable for periods of 12 
months at 72 F, and for over 
three months stored at 100 F. 

Work with pre-cooked 
sterilized shrimp has em- 
phasized the importance of 
packaging under high-vac- 
uum. 

In low dose (radiopasteuri- 
zation) experiments, raw beef- 
steak, sealed under’ high 
vacuum and given 500,000 
rad, stored for up to six 
months at refrigerated tem- 
peratures (36-40 F), received 
preference scores only frac- 
tionally different from the 
frozen unirradiated counter- 
part. 

Completed storage tests on 
cooked pork sausage indicated 
that irradiation (300,000-450,- 
000 rad) could increase the 
refrigeration shelf life from 4 
days to 12-19 days, depending 
on dose. 

Raw and cooked shrimp, 
which normally keep from 5- 
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A Quick Radiation Review 


Fast-moving sub-atomic particles 

or electromagnetic waves constitute 
radiation. When these ultra-swift par- 
ticles or waves strike the relatively 
stable, quiet molecules and atoms 

of living matter, they strip elec- 

trons from the atoms or molecules, 
rendering them “ionized.” 


Therefore, this radiation — the type 
involved in the Army’s food pres- 
ervation research program — 

is called “ionizing radiation.” 


The great majority of “ionizing” 
changes are brought about by 

particles that are not only fast-moving 
but electrically charged. When these 
hit into matter, the molecules near 
which they pass are subjected to 

an intense, short-lived electrical force. 


As result, the organization of electrons 
within these molecules is disturbed, 
and the molecules remain excited, 

or “ionized,” after the particles 

have passed. 


The “ionized” atoms in matter — whether 
“disturbed” by magnetic force or 

by a direct particle-hit — almost in- 
stantly enter into reactions with 

one another, and with neighboring 
molecules, Result is the production 

of new substances strange to 

the chemistry of the cell. 


These unstable secondary products — 
notably free radicals and 

peroxides — relay the disturbance in 
their turn to other molecules in the 
cell, enlarging the scope and area 

of injury. 


Thus, the killing of bacteria in food or 
other products depends upon the 
direct and indirect action of 

highly energized particles hitting into 
their cells and disturbing harmonious 
vital life processes, 


Unfortunately, since the particles 

are not “choosy” in what they hit, 

they also disturb the cells of the 

food as well as the cells of the “bugs,” 
causing in some cases undesirable 
changes in food flavor, texture and aroma. 





















10 days, rated as well after 16 
weeks at normal refrigeration 
temperatures as did the fro- 
zen unirradiated samples. 
Several compounds giving 
rise to “irradiation” odor and 
flavor have been determined, 
and these studies will con- 
tinue. Likewise, observations 
are being made on the effects 
of odor scavengers such as 
activated charcoal, and pack- 
aging in absence of oxygen. 


Microbiology. A_ substantial 
effort has been devoted for 
several years to studies of 
Clostridium botulinum, which 
poses the greatest microbio- 
logical hazard because of the 
potent toxin generated under 
anaerobic storage. Also this 
organism is most resistant to 
irradiation of all the types of 
public health significance. 

Much information has been 
accumulated and the effort is 
continuing with emphasis on 
determination of the minimum 
sterilization dosage. 

The sterilizing dose for 
meats and non-acid products 
has been accepted for the past 
three years as approximately 
4.5 megarads. Acid products 
such as peaches require only 
about 1.0 megarad. 

Use of salt, spices and ad- 
ditives and improved tech- 
niques both in irradiation and 
measurement of dosage indi- 
cate that the sterilizing dose 
for non-acid materials may be 
20 per cent lower than the 
previously assumed value — 
that is, the real value appears 
to be approximately 3.6 to 3.8 
megarads. 

Use of tomato paste and 
other tomato fractions has 
shown decided advantage in 
improving flavor of irradiated 
meat, especially beef. This 
work is being pursued further 
under a new contractor and 
is expected to encompass a 
comprehensive study of off- 
flavor suppressants. 


Dosimetry. In applying radia- 
tion to achieve the kinds of 
sterile meat products desired 
by the military, a high degree 
of uniformity of treatment 
from unit-to-unit must be 
achieved: .too low a dose 
would fail to produce sterility, 
and too high a dose would 


Progress is being made in food radiation «omnes 


Two very important menu 
items from a morale as well 
as nutritional standpoint — 
chicken and steak — success- 
fully withstand prolonged 
room-temperature storage af- 
ter respective radiation dos- 
ages of 3 million and slightly 

over 4!/2 million rad 


prejudice quality. 

Primary standard dosimetry 
is based on ferrous sulfate, 
a system well adapted for 
calibration use but not for 
food irradiation processing ap- 
plications. Secondary dosi- 
meter systems have been de- 
veloped using Cobalt glass F- 
0621 for dosages up to 2.0 
megarad and ceric sulfate for 
dosages between 1.5 and 6.0 
megarads. 

Also an expendable “go-no- 
go” device utilizing a poly- 
merization-gelation system has 
been developed for positive 
identification of dosages be- 
tween predesignated narrow 
limits. 

Accurate indications are ob- 
tained from a given system 
showing that the desired dose, 
within five per cent over or 
under dosage, has been re- 
ceived. 

Specific systems are re- 
quired for operations within 
selected dose ranges. These 
are inexpensive and expend- 
able. They are attached stra- 
tegically to each unit to be 
processed and can be read 
by untrained personnel with- 
out special equipment. With- 
in a reasonable range these 
are also temperature inde- 
pendent. 


Packaging. Packaging re- 
search has established ac- 





ceptable liners for both tin 
and aluminum cans. Contract 
activity on flexible containers 
is limited mostly to “no cost” 
work with several manufac- 
turers to keep abreast of the 
promising developments in 
plastic compositions. The use 
of wax coatings does not ap- 
pear encouraging. 


Six Year Objectives: The 
Army’s objectives over the 
next six years include: a) ob- 
taining wholesomeness clear- 
ances permitting unrestricted 
use of foods preserved by 
ionizing energy, b) develop- 
ment of four sterilized meats 
(pork, ham, chicken, and beef) 
and their combat ration for- 
mulations, as well as c) de- 
voting attention to two or more 
radiation-pasteurized items of 
high morale value, d) devel- 
opment of ration components 
meeting requirements of the 
other Armed Services, and e) 
with the cooperation of other 
agencies, principally the 
Atomic Energy Commission, 
to effect the building of a 
radiation facility for research 


purposes. 


Program of the 
Atomic Energy Commission 


MIT and Standford Re- 
search Institute were asked by 





the AEC to define as specific- 
ally as possible the state of 
current technology of low dose 
radiation processing of fish 
and fruit, and to develop de- 
tailed research and develop- 
ment requirements. These 
specific food products were 
identified as showing promise 
of benefit through low dose 
radiation processing: had- 
dock fillets, clam, crab, floun- 
der, shrimp, strawberries, 
grapes, peaches, tomatoes, and 
citrus fruits. 

In selecting specific prod- 
ucts, the AEC applies these 
criteria: a) the product must 
have a sufficient market value 
to justify resarch on the par- 
ticular item; b) the product 
must also have shown promise 
of a favorable response to 
radiation processing; c) it 
must also be generally avail- 
able in sufficient quantities to 
warrant the construction “of 
radiation facilities in a par- 
ticular area; d) the advantages 
of the radiation processed 
product must have sufficient 
impact on the market to 
produce an economic success. 

Much information developed 
under QM (Army) programs 
was made available to AEC 
to expedite appraisals. 

The MIT report ‘concluded 
“that radiopasteurization of 
certain selected sea foods can 
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provide advantages for the 
processor, producer, distribu- 
tor and consumer of edible 
marine products, and _ that 
marine products probably will 
be among the first to be 
commercially radiopasteur- 
ized.” 

Among other recommenda- 
tions, the United States Bu- 
reau of Commercial Fisheries 
reported to AEC that the ra- 
diation process should take 
place as near to the source of 
production as possible (i.e., on 
the boat). Expansion of mar- 
kets for fishery products 
ranks first among the advan- 
tages to accrue from the proc- 
ess, while improved quality 
control ranked second. 

Significantly, considering the 
adverse comments in the press, 
over 97 per cent of the persons 
interviewed by the Bureau of 
Commercial Fisheries for this 
study indicated a willingness 
and desire to utilize radiation 
processing in their operation. 

Many of the fisheries in- 
dustry expect the radiation 
process to completely revolu- 
tionize the fresh fish industry, 
leading to the development of 
new markets and the expan- 
sion of old ones. 

Parallel research is being 
conducted by Stanford Re- 
search Institute on the radia- 
tion processing of selected 
fruits and vegetables. 

Their report concludes that 
while only a small amount of 
research has been conducted 
on the radiation processing 
of fruits, the specific items 
selected appear to be promis- 
ing; where feasible, surface 
irradiation may have a cost 
and quality advantage over 
penetrating radiation; radia- 
tion processing of strawberries, 
peaches, citrus fruits, grapes 
and tomatoes would provide 
distinct economic and market- 
ing advantages. 

Like MIT on _ irradiated 
fisheries product, SRI is now 
undertaking a study to sur- 
vey wholesomeness and safety 
aspects of irradiated fruits 
and vegetables. END 
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Breaks up starch chains into more useful segments 


Rohm & Haas offers a variety of RHOZYME® dia- 
static enzymes which can give you the saccharifying 
or liquefying action you need in processing starches. 


Certain grades of RHOZYME convert starch chains 
to simple sugars—for applications requiring either 
sweetening or the presence of fermentable or re- 
ducing sugars. Other grades break up starch mostly 
into dextrins with minimal increase in reducing 
groups, to provide controlled degrees of liquefac- 
tion. Rigid starch gels can be given viscosity levels 
ranging from thick slurries to free-flowing liquids. 


Applications of RHOZYME diastatic enzymes in- 
clude: breadmaking; pharmaceutical uses; proc- 
essing of chocolate sirups, pre-cooked cereals; 
production of acid-enzyme converted sirups, high 


maltose sirups, high glucose sirups; liquefaction 
and saccharification of grain, corn, or potato 
starch for the distillation industry; starch modi- 
fication for paper coatings, laundry starches, ad- 
hesives, textiles; recovery of sugar from candy 
scrap; starch waste disposal. 


Write Dept. SP-23 for 
technical literature and 
samples of RHOZYME enzymes. 








RHOZY ME 
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Wine is "pumped" from tanks by nitrogen pressure 


applied at this point 


Nitrogen is sparged into line to protect wine from O, during 
bottling and to furnish sufficient inert gas to purge headspace 
of bottle prior to closure 


Two inert gases hold peak quality, 


Carbon dioxide replaces air in this bot- 


tle cleaner 


improve wine production scheduling 


@® Nitrogen blankets wine in glass-lined tanks 
after wood-aging to bottle-age wine to perfec- 
tion, thus spreading bottling throughout 
year, reducing inventory warehousing re- 


quirements and overtime 


@ Carbon dioxide used in place of air to blow 
bottles clean and displace air prior to filling 


PETER MONDAVI, Wine Master 
Charles Krug Winery 


KARL ROBE, Associate Editor 


Nineteen glass-lined steel “bulk bottles" 
thousands of individual bottles 


Problem No. 1: Fine wines 
are brought to peak flavor and 
bouquet in wood, then trans- 
ferred to glass for final aging 
to develop “bottle bouquet”. 

If left in wood too long they 
pas the most desirable flavor 
point. After a wine has prop- 
erly aged (several months to 
several years, depending on 
type) this critical flavor point 
can develop in as little as a 
month or two, especially for 
delicate white dry wines. 

This has meant that a 
winery must bottle its entire 
year’s production of these 
wines within a short time. 
Equipment and personnel are 
worked overtime, followed by 
periods of slack work. 

Charles Krug management 
sought ways to make produc- 
tion more uniform throughout 
the year, along with improv- 
ing quality. 


Problem No. 2: Bottle aging, 
called “binning”, required huge 
storage bins holding thousands 
of individual bottles — an 


entire one- or two-years’ in- 
ventory. This required large 
investment in bottles, closures 
and bins, and extra warehouse 
requirements. 

When ready for shipment, 
bottles had to be thoroughly 
washed to remove dust from 
exterior prior to labeling. 


Problem No. 3: A _ certain 
amount of oxygen helps de- 
velop characteristic flavors in 
wines. Aging in wood helps 
provide this “micro-oxidation” 
by diffusion through the wood. 

After the proper period of 
wood aging, oxygen must then 
be meticulously excluded dur- 
ing subsequent storage, han- 
dling and bottling operations. 

When bottling time comes, 
this creates a real production- 
juggling feat. Wines are bot- 
tled from several tanks, leav- 
ing them only partially filled. 

The resulting headspace 
means more oxygen contact 
with the wines, which was 
avoided by transferring wines 
to smaller tanks with reduced 
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METER IT 
ACCURATELY! 


Metering accuracy has an entirely new 
meaning since LC proved it really is 
possible at 5% to 125% of meter rat- 
ing on virtually anything pumpable— 
including viscosity of 450,000 S.S.U. 
Slippage? Of course. All meters must 
have it, in proportion to pressure loss 
and total seal length, but both factors 
are minimized by ingenious LC design 
to avoid this costly uncertainty. 


THE MODERN METER 


LC is the newest meter on the market, 
with a host of fresh, new, patented 
ideas—a truly rotary, positive displace- 
ment type, with no oscillating or recip- 
rocating parts whatever, no metal-to- 
metal contact. It’s smaller, lighter, far 
more durable, no trick to service. Hy- 
draulically balanced valve opens with 
equal ease at any pressure. When de- 
sired to avoid hydraulic. hammer, a 
2-stage closure valve is provided at no 
extra cost. Users have shown their en- 
thusiastic approval by more than dou- 
bling purchases every year since the 
1957 LC beginning. 


SPECIALIZED SERVICES 


Shown above is LC Model M-7-I with 
microswitch—capacity, 100 gpm; maxi- 
mum working pressure, 150 psi. It is 
made of 356-T-6 aluminum, anodized, 
with stainless steel trim—no red metal. 
Supplied for metering corn syrup, sim- 
ple syrup, or blends, the counter and 
totalizer are calibrated for a specified 
gravity, and both read directly in sin- 
gle pounds or other units, as desired. 


LIQUID CONTROLS CORPORATION 
Commonwealth Avenue, North Chicago, Illinois e Phone: DExter 6-8070 {|——__—_ 
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Showing the three simple rotary elements that 
revolve in unison to accurately meter pumped 
or gravity flow in either direction. Pressure 
loss: only 2 psi. max., on 40 §.S.U. products. 
No M-7 metering element has ever worn out. 


PERFORMANCE PROOF 


Already the world’s largest maker of 
600 gpm meters, LC applies the same 
advanced thinking to 100 gpm, 200 
gpm, and 350 gpm sizes. If you have a 
metering need or a metering problem, 
be sure to get LC recommendations, 
performance proof, competitive prices, 
prompt delivery. Phone your LC Dis- 
tributor today, or write us. 


See how really good 
meters can be — 


“if you can pump it, 
we'll meter it’’ 





| CONTROLS 





Bulk storage of carbon di- 
oxide at Charles Krug low- 
ers costs 


headspace. This became a 
never-ending job, trying to 
balance volumes on hand with 
exact tank sizes. Sometimes as 
little as 30 to 50 gal would be 
used from a particular tank, 
aggravating the problem. 


Solution: A new gas-blanket- 
ing and transfer system de- 
veloped at Charles Krug an- 
swers all these problems. An 
integral part of system are 19 
glass-lined tanks installed to 
provide surge storage in glass 
until wine is needed for bot- 
tling. 

After wood aging, the fine 
varietal wines are transferred 
to these tanks. Nitrogen gas is 
sparged into the line during 
transfer. 

As wine flows into glass 
tank, the inert and insoluble 
nitrogen rises to surface and 
displaces the air above wine 
during filling, thus protecting 
the stored wine. 

When wine is needed for 
bottling, nitrogen is added 
to tank to maintain suificient 


Hold quality of wine at peak <oninves 










pressure to transfer the wine 
to bottling line. 

This pressure is approxi- 
mately 10 psi when wine is 
given a final polish filtration, 
and 5-6 psi without filtration. 

At bottling line, empty bot- 
tles are blown with carbon 
dioxide or nitrogen gas instead 
of air. 

The wine is thus filled into 
bottles containing an inert gas 
rather than oxygen. Wine it- 
self contains occluded nitro- 
gen under pressure, which 
bubbles up and drives out 
gases in headspace of open 
bottle. 

The corking machine has 
been equipped with a vacuum 
pump, so that most of head- 
space gas is removed just be- 
fore cork is applied. 

The vitreous-glass lined 
tanks range from 5115 gal to 
8680 gal, with total capacity 
of 125,000 gal. Pipe lines to 
fillers are Pyrex glass. 


Results: Production schedul- 
ing is uniform throughout 














St., New York 17, N. Y. 
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Rockwell St., Chicago 18, IIl. 






Gas blanketing system of storage and transfer was de- 
veloped by Charles Krug Winery in cooperation with De- 
partment of Enology at University of California at Davis. 
and Linde Co., Div. of Union Carbide Corp., 30 East 42nd 
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“Liquiflow” low pressure carbon dioxide system at 
Charles Krug Winery is development of Liquid Carbonic 
Division, General Dynamics Corp., 150 E. 42nd St., New York 
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Pfaudler glass-lined tanks were supplied by Pfaudler 
Permutit Inc., Pfaudler Division, Rochester 3, N. Y. 
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Air cleaner, converted by Charles Krug to handle carbon 
dioxide, is product of U. S. Bottlers Machinery Co., 4015 North 
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year, based on demand and 
under control of the winery 
instead of nature. 

Quality is assured, with 
wood aging carried to desired 
point and bottle aging then 
continued in what, in effect, 
are large glass storage bottles. 

With nitrogen blanketing, 
bottling crews can stop at the 
nominal 4:30 or 5 o’clock, in- 
stead of working until tanks 
are emptied to a specific vol- 
ume. The time and expense to 
transfer the wine to another 
tank has been completely 
eliminated. 

Churning and pumping of 
the wine is avoided. Nitrogen 
transfer allows minimum pres- 
sure to be maintained. Wine is 
fully protected from oxygen 
for entire period between ter- 
mination of wood aging and 
consumption, so that consumer 
is assured of receiving the 
color, flavor and bouquet 
which the wine makers de- 
veloped in the product. 

Production and sales _ in- 
ventories can now be properly 
coordinated. Wines can be 
aged in glass for the proper 
1, 1% or 2 yr intervals neces- 
sary to develop full “bottle 
bouquet”, without having to 
maintain an expensive inven- 
tory of bottled wines in binned 
storage. END 


Insecticide overcomes 
milk residue problem 


Insecticide called Sevin can 
be used on crops and the for- 
age or cannery waste fed to 
animals without harmful re- 
sults, 

Tests have demonstrated 
that cows which are fed diets 
containing the insecticide will 
produce milk containing no 
residue. 

Insects which are controlled 
by the insecticide include 
European corn borer, ear 
worm, sap beetles, Japanese 
beetles, and fall armyworm. 
The insecticide is applied as 
a dust or spray and recom- 
mended dosage for corn in- 
sects is one pound per acre. 

Supplier: Union Carbide 
Chemical Co., Div. of Union 
Carbide Corp., 270 Park Ave., 
New York 17, N.Y. 
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Instant fruit pie fillings that do not have to be cooked 


A change has taken place . . . in preparing bakery fruit pies. 
Fruit fillings are now made with National's INSTANT 
CLEARJEL, a precooked specialty starch. It eliminates cook- 
ing and cooling—and reduces preparation time to minutes. It 
also eliminates the prolonged stirring in steam kettles that for- 
merly bruised and mashed the fruit—and adds the extra sales 
appeal of appetizing whole fruits and slices. 
INSTANT CLEARJEL is only one of many National food starch 
specialties. Others withstand freezing and thawing; or meet 





exceptionally rigid standards; or prolong shelf life; or add 
gloss and sheen; to name a few. 


National's full range of A COLD SWELLING STARCH 


technical services include 


suggested formulas, techni- instant 


cal information and imagin- 


ative experimental work. Cliearjel® 
All are available to food FOR THICKENING FRUIT PIES 


processors. 
AVAILABLE FROM YOUR BAKERY SUPPLY HOUSE 


STARCH and CHEMICAL CORPORATION, 750 Third Avenue, New York 17, N. Y. ° Offices in all Principal Cities 
in the United States, Canada, England, Mexico and Australia * Maker of a broad line of Starches and Synthetic Resins for the Packaging, Paper and Textile fields. 
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More attention should be given to properly 


Informing the public regarding 
newer knowledge on food fats 


WHY CONFUSION continues 
on the subject of fats in foods 
and their possible effect on 
health should be readily ap- 
parent to the reader who has 
followed the reports and state- 
ments published on this con- 
troversial subject in our Febru- 
ary and April issues. 


Perhaps if more people in the 
food industry would be less 
“scientific” and more sensible 
in their approach to this con- 
troversial subject there would 
be less confusion among con- 
sumers. 


In matters of diet and especial- 
ly as technical advice to those 
who write copy for food ad- 
vertisements aimed at consum- 
ers, the maxim that seems to be 
particularly appropriate is mod- 
eration in all things. 


Two statements that lend sup- 
port to this recommendation 
are presented in adjacent col- 
umns. Other constructive com- 
ments from readers will be 
welcome. 


THE EDITORS 


W. O. Lundberg, Ph.D 
Director, The Hormel Institute 
University of Minnesota 


YOUR COMMENTS on the shift 
from solid fats to edible oils and 
also the article by Dr. King were 
read with considerable interest. I 
concur heartily with the view that 
a recommendation for a shift from 
saturated to unsaturated fats for 
the entire Fs carey is entirely 
unwarranted, on the basis of the 


scientific evidence that is available 
currently, 

It is regretable that reputable 
individuals and organizations is- 
sue statements that either recom- 
mend, or are subject to interpre- 


tation as recommending, such a 
wholesale change in the American 
dietary. 

As Dr. King points out in his 
article, the correlation between 
blood levels of cholesterol and 
the incidence of vascular accidents 
is relatively low. More recent evi- 
dence suggests that there may be 
a more significant correlation be- 
tween variations in blood choles- 
terol in individuals and the onset 
of vascular accidents. 

In this connection, there is a 
possibility that there could be 
some danger to health in recom- 
mending a wholesale shift to un- 
saturated fats, as I am _ pointing 
out in an article for “Food and 
Nutrition News”, which will be 
published shortly. 

In our experience at this Insti- 
tute with miniature pigs, we have 
found that substitution of unsatu- 
rated for saturated fats in the diet 
leads to only a temporary reduc- 
tion in blood cholesterol. Further, 
there are indications that, when 
saturated fat is again substituted 
for unsaturated fat, there is a rise 
in blood cholesterol above the 
level found when saturated fats 
are fed throughout. 

Thus, is it conceivable that, if 
humans shift temperorarily to a 
diet high in unsaturated fats and 
then return again to a more nor- 
mal diet, there may be a surge of 
blood cholesterol above the level 
that would have existed if the in- 
dividual had remained on a nor- 
mal type of diet throughout. 

If variations in blood cholester- 
ol are important, it is possible that 
shifts in cholesterol values pro- 
duced by shifting from saturated 
to unsaturated fats and back again 
can be dangerous to health. 

In short, what I am saying is 
that there is not sufficient scien- 
tific evidence at present to assert 
dogmatically whether the substi- 
tution of unsaturated for saturated 
fat is beneficial, harmless, or 
harmful, and therefore, no recom- 
mendations for wholesale dietary 
changes involving the entire popu- 
lation should be made until more 
complete scientific evidence has 


been gathered. 

On the other hand, there ap- 
pears to be good evidence that 
many of the world’s people, par- 
ticularly Americans, eat too many 
of their calories in the form of 
fat; hence, for many individuals, 
a reduction in the intake of fat 
calories might well prove bene- 
ficial from the health standpoint. 

Such a reduction in fat calories, 
however, can be achieved without 
any radical change in the types of 
foods that make up the diet. e 


Raymond Reiser, Ph.D 
Department of Biochemistry 
and Nutrition 
Texas Agricultural Experiment 
Station 


IT IS INDEED unfortunate that 
this polemic should arise between 
the various members of the scien- 
tific community investigating the 
influence of fats in the diet. I 
think it is also unfortunate that 
you used the word “enthusiasts” 
since this word does carry the 
connotation of “food faddists”. 

Drs. Page, Keys, Kinsell, Jol- 
liffe and their supporters are top 
flight scientists capable of best 
sclement. Their combined experi- 
ences and observations force them 
to the conclusion that although 
the relationships have not been 
clearly elucidated there certainly 
is some relationship between the 
quantity and kind of fat in the 
diet, the level of blood cholester- 
ol, and the incidence of athero- 
sclerosis in man. 

I do not see how anyone can 
deny that broad statement. 

The question then becomes one 
of whether or not the public 
should be informed of this knowl- 
edge, or whether the scientists 
should wait until all the details 
are clearly elucidated before in- 
forming the public that such a 
relationship certainly does exist. 

Careful reading of the Ameri- 





can Heart Association Central 
Committee report reveals no un- 
true statements. Hindsight does 
leave one to feel that the empha- 
sis or method of statement of the 
report might have been modified 
in a way which would have pre- 
vented unpleasant reaction. 

If, instead of the word “substi- 
tute” used in recommending more 
vegetable and less animal fat, the 
authors had recommended that 
there be a careful balance be- 
tween animal and vegetable fat, 
the objections to their report 
might be appreciably reduced. 

A sensitive reader could infer 
from the use of the word “sub- 
stitute” that eggs, milk products, 
and animal fat should be elimi- 
nated from the diet. I am confi- 
dent that this interpretation is 
not meant, but what these men 
intended was that there be a rea- 
sonable balance in the diet be- 
tween the use of such fats and the 
use of the polyunsaturated vege- 
table oils. 

If we agree that there is strong- 
ly indicative evidence that there 
is a relationship between the 
quantity and quality of dietary fat 
and the incidence of atherosclero- 
sis, and if we also agree that this 
information should not be kept 
from the public, it then becomes 
a question of just how this infor- 
mation may best be distributed 
without unduly own the 
public, upsetting their dietary 
regimen to the point where it be- 
comes nutritionally unbalanced, or 
unfairly prejudicing the public 
against whole segments of the 
food industry, such as the dairy 
and egg segments. 

Unfortunately, we all know of 
many instances where physicians 
have placed their patients on ab- 
surdly low fat regimens as well 
as low calorie diets which, in their 
unbalance could be far more dan- 
gerous to their patients than diets 
giving them free choice. 

This danger has arisen from the 
dissemination of half information 
to the practicing physician who 
then feels that if much is bad, 
should be eliminated. This phi- 
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losophy, of course, is just as dan- 
erous as that which states that 

If a little is good, a whole lot 
is better”. 

How then should this informa- 
tion be disseminated? 

The report of the Central Com- 
mittee of the American Heart 
Association was an effort to do so, 
as I see it. It certainly is unfor- 
tunate if this report gives the im- 
pression that the committee rec- 
ommended that people should 
eliminate milk, cheese, butter, and 
eggs from their diets and eat only 
vegetable oils. I think it is un- 
fortunate that they did use the 
word “substitute”. 

I, for one, would ney like 
to have seen the report emphasize 
the need for a balanced diet 
which includes eggs and milk 
products as well as vegetable oils 
and, emphasize further, to a 
greater degree than they did, the 
importance of keeping the total 
fat in the diet down to a reason- 
able level of about 35% of the 
total calories. 

It appears that the basic issue 
is being lost sight of in the po- 
lemics. It is almost dissolving into 
a question of personalities, with 
this question of “enthusiasts” and 
“top notch authorities”. 

I am attempted to comment on 
some experiences in my own lab- 
oratory on this question of satu- 
rated versus unsaturated fats. 
However, this could result in end- 
less discussion and get nowhere 
with the basic problem here, 
which as I see it, is that of 
whether or not it is premature to 
inform the public of the potential 
danger of an unbalanced level of 
saturated fats in the diet and 
whether or not the American 
Heart Association has chosen the 
right way to do so. 

Anyone can have hindsight. I 
would like to see Foop Process- 
ING interpret the report of the 
Committee for the Heart Associ- 
ation eapnesiaing that which is 
good and supplementing it with 
the recommendations for the bal- 
anced diet. Both have the same 
ultimate objectives which can 
only be reached by working to- 
gether, not by confusing the pub- 
lic and defeating your purposes 
by quarreling over semantics. END 
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CONVEY YOUR APPLE OR POTATO SLICES 
WITH A SIMPLICITY CONVEYOR 


CONVEYING EQUIPMENT FOR 
THE FOOD INDUSTRY 









































The Model 32-E Conveyor shown in 

the above photograph is conveying apple 

slices at the rate of nine tons per hour. Sliced 

apples are fed directly onto the top deck of the 

conveyor which is stainless steel screen cloth. All of the 

good slices feed over the cloth. The skins, seeds, broken 
slices and seed cells go through the cloth and 

onto the bottom deck which is a solid pan. 





This unit can be used in the same manner for potato slices. The product which 
goes through the screen cloth can be used for potato 
patties or hash brown potatoes. 










The three foot by six foot Model “C” screen 
shown at the left handles 600 pounds of apple 






slices per minute with 600 gallons per 






minute of brine. Efficiently removes 






seeds, chips, skins and broken 







slices. Brine is used for the 


recovery of seeds. 
















This unit is of stainless steel 


construction with a special deck. 






Openings vary from %6” to ¥%”" slots. 
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ENGINEERING COMPANY ¢ DURAND 6, MICHIGAN r 





SALES REPRESENTATIVES IN ALL PARTS OF THE U.S. A. 
FOR CANADA: Simplicity Materials Handling Limited, Guelph, Ontario ©@ FOR EXPORT: Brown & Sites, 50 Church Street, New York 7, N. Y. 223 
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GLEAMING SANITILE WALLS 
at 1/15th the cost of tile 


SANITILE transforms your plant into a gleaming show place... 
creates a sparkling, tile-like surface over present walls and 
ceilings... produces the sanitary advantage of tile at 1/15th the 
cost of tile. Sanitile is applied by brush, spray or roller by your 
own help... without processing stoppage... saves the cost and 
inconvenience of 2 to 4 repaintings. Used throughout the world 
by leading food processors. 

SANITILE meets exacting sanitary requirements for smooth, 
washable, hard surfaces over cement block, brick, plaster and 
composition board. Sanitile resists steam hosing, condensation, 
water, acids, alkalies, oils and greases...checks and resists fun- 
gus, mould and bacteria. Write for booklet AIA 23G, The Master 
Mechanics Co., Cleveland 28, Ohio, or The Master Mechanics 
Chemicals Co. (Canada) Ltd., Toronto 14, Ontario. 





THE MASTER MECHANICS COMPANY 
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Crushed 














to three hydraulic cylinders 
can be regulated so that any 
desired pressing pressure, up 
to 14,000 Ib can be main- 
tained. Actual pressing area 
is only 11 in. wide by 24 in. 
long. During tests, uniform 
pressure of 40 Ib/sq in. was 
used and conveyors were run 
at 20 to 30 fpm. Press has 
capacity of 3T/hr. It is 94 in. 
long, 40 in. wide and 72 in. 

high, overall 


University of California tests 


Experimental press has two converging cleat conveyors which press 
grapes between them. Cleats of lower conveyor are made of per- 
forated (23% open area) metal. Clearance between conveyors is 
adjustable; can be as small as grape seeds. Pressure on oil flowing 









































. f ° ' dire 
continuous small-fruit press ner 
s —ciati 
prog 
Juice from grapes without destemming as 
Th 
ative 

FP STAFF and 
rate 

the 
occu 
CLUSTERS of fresh whole press were judged to be of bods 
grapes as well as crushed superior quality to wines made Gr 
grapes can be pressed contin- from juice obtained by con- male 
uously — without affecting ventional pressing. subj 
quality — in a_ small-fruit, Press also works equally follo 
experimental press, tested last well with grapes that have in tt 
fall by the University of Cali- been disintegrated and with their 
fornia. grapes that have been treated thents 
Juice from this press retains for color extraction. Th 
its natural color and is well While it was planned to use plem 
suited for making first-quality press also on apples, these the 
wines since contact time be- tests had to be cancelled be- and 
tween juice and stems is rela- cause of scheduling difficulties. versi 
tively short and exposure to On large lots only, capacity than 
air is minimized. of press was determined to be ploye 
In taste tests, wines from 3 tons per hour at a belt speed or fi 
juice pressed by experimental of 25 fpm. Yield on these runs of fg 
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was 130 gal per ton on first 
pass and 20 gal on second 


pass. 

Yield obtained ran from 50 
to 75 per cent by weight (as 
compared to standard 80 per 
cent average for conventional 
presses), varying according to 
number of times material was 
passed through press and type 
of grapes used. 

Several design changes are 
planned to increase the ca- 
pacity as well as the efficiency 
of the press, to make method 
of operation easier, and to 
provide better sanitation. 

Continuous, small-fruit press 
was developed by Coffelt and 
Berg, Department of Agricul- 
tural Engineering, U of C, 
Davis, Calif. END 


Butterfat vs. corn oil 
subject of research 


Another diet-heart disease 
study was authorized at the 
2lst annual meeting of the 
American Dairy Association 
in Chicago March 22-23. 

The new nutrition project, 
titled “Investigation of the 
Effects of Butterfat and Corn 
Oil on the Development of 
Atherosclerosis” is scheduled 
to begin April 15 at the Uni- 
versity of Illinois under the 
direction of Dr. F. W. Kum- 
merow. It is part of the Asso- 
ciation’s total grant research 
program which now embraces 
23. projects at 17 universities 
and research centers. 

The study involves the rel- 
atively “saturated” butterfat 
and the relatively “unsatu- 
rated” corn oil as they effect 
the utilization of fat and its 
occurrence in the blood and 
body tissues. 

Groups of experimental ani- 
mals on different diets will be 
subjected to “tracers” which 
follow the various fatty acids 
in the circulatory system and 
their deposit in cardiovascular 
tissues. 

These experiments will sup- 
plement projects financed by 
the National Heart Institute 
and other funds at the Uni- 
versity of Illinois where more 

20 researchers are em- 
Ployed, either on a part time 
or full time basis in the field 
of fat metabolism. 
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CENTRIFUGAL SKILL AT WORK 


here’s 


another example 


of modern 
vegetable oil 
processing 


At the Ranchers Cotton Oil Refinery in Fresno, California, 


you'll find Sharples Centrifugal Skill at Work helping to 
produce superior vegetable oils. There, Sharples refining 
and winterizing centrifuge installations combine with 
Ranchers refining skills to set new standards in vegetable 
oil processing. Low operating costs, more efficient pro- 
duction, higher yields and a product of finest color and 
quality are but a few of the benefits realized. 

Sharples Centrifugal Skill at Work has revolutionized 
vegetable oil refining around the world—in more than 
125 refineries in 26 countries. 


If you are considering the addition of a refinery or expan- 
sion of your present facilities, we would be delighted to 
show you how Sharples can assist you. 


Centrifugal and Process Engineers 

2300 WESTMORELAND STREET / PHILADELPHIA 40, PENNSYLVANIA 
NEW YORK:> PITTSBURGH+ CLEVELAND+ DETROIT» CHICAGO HOUSTON + SAN FRANCISCO-LOS ANGELES+ ST. LOUIS: ATLANTA 
Associated Companies and Representatives throughout the World 
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DOES YOUR PLANT 
QUALIFY 


Now is the time when public authorities are more concerned 
than ever with the problems of air and water pollution. Be sure 
your plant’s problems don’t result in poor community relations. 


The answer: Cloroben— the economical and easily applied 

chemical emulsion that: 

e ELIMINATES the cause of foul odors in lagoons, filters 
drainage ditches, etc. (Not a masking agent) 

© DOES NOT AFFECT digestive bacteria but inhibits odor pro- 
ducing bacteria 

e DISSOLVES surface and subsurface grease and slime 
accumulations 

e@ PREVENTS septicity by stabilizing plant wastes 

@ CONTROLS many obnoxious stack odors when used as a 
scrubbing agent 


FREE OFFER: A Cloroben “‘Air-Water Pollution Problem Chart” 
to help you survey your plant and eliminate trouble — even 
before it starts. Write today for your copy to Cloroben Chemical 
Corporation, 115 Jacobus Avenue, South Kearny, New Jersey. 


CLOROBEN’ 
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Reference book 


Explains 
Food 
Additives 


To answer emotional, excit- 
ing untruth with facts, and to 
provide better knowledge and 
understanding for educating 
the general public on the 
safety and quality of our food 
supply is the objective of a 
new, concise reference booklet. 

This 66-page booklet not only 
presents information about 
food additives, beginning with 
“The Case of the Disappearing 
Cracker Barrel,” but also in- 
formation about the laws and 
regulations which have been 
passed to prevent their misuse. 

Entitled “Food Additives — 
What They Are/How They 
Are Used,” it was prepared 
with the help of leading food 
scientists and is intended pri- 
marily for professional leaders 
and authorities to whom the 
public turns for advice. 

Home economists in food- 
related businesses, nutrition- 
ists and dietitians, high school 
home economics teachers and 
supervisors, college foods 
teachers and administrators, 
public health specialists, and 
food editors and broadcasters 
will find the booklet very en- 
lightening. 

It explains just what addi- 
tives are, how their use bene- 
fits consumers, how federal, 
state and local legislation 
helps to protect consumers and 
their food supply. 

Publication is but the first 
step in an educational pro- 
gram on food additives under- 
taken by the MCA. Booklet 
will be followed by four to six 
“how to” supplements to pro- 
vide food professionals with 
suggestions for making food 
additives more meaningful to 
the people with whom they 
work. 

There will also be a semi- 
annual news letter and a film 
strip which will tell the story 
of food through the ages. 

Booklet is available from 
Manufacturing Chemists’ As- 
sociation, Inc., 1825 Connecti- 
cut Ave., N.W., Washington 9, 
D.C. Single copies are free 
when requested on organiza- 
tion or institution letterhead. 








THE LARGEST STOCK 


of diversified textile belting 
available 
anywhere ! 


You name it... 


GLOBE BELTING 


treated. 


WILL MOVE IT BEST! 


Regardless of your product or the conditions under 
which it is made or stored, Globe is your most 
dependable single source of supply for the best 
belting for conveying or elevating. 
e All widths, thicknesses and finishes. 
@ Standard, impregnated, coated or specially 


® Smooth, rough or specially surfaced. 
® Immediate delivery from stock. 


Write for samples and complete literature on: 


WHITE SOLID WOVEN BELTING 
STITCHED CANVAS BELTING 


@ KANRY-TEX 
@ PLASCELL 


@ HYCAR 
@ CELLULOSE 


@ NEOPRENE 
@ P.V.C. 


BITUMINOUS IMPREGNATED 


WAX TREATED 


Ask for Free 20-page Data Book 
on Solid Woven Cotton Belting 





Let Globe engineers help solve your belting problems. 


GLOBE WOVEN BELTING CO., INC. 


1400 CLINTON ST. 

Walters Belting Industries, Inc. 

Endless Belt Division of Globe Woven Belting Co., Inc. 
Ask your Industrial Distributor for Globe Belting. 


BUFFALO 6, N.Y. 


Cromwell, Conn. 
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Surveys 
dynamic 
aerosols 


For those contemplating 
pressurized foods, com- 
prehensive new volume 
provides single source 
book on scientific and 
technological develop- 
ments 


Only 20 yr since the “birth” 
of the first major modern 
aerosols, the industry may look 
bewilderingly complex to the 
serious information-seeker — 
for it combines several tech- 
nologies and is subject to 
rapid changes. 

Moreover, the vast reporting 
effort on this constantly ad- 
vancing technology is likely to 
be scattered in numerous pat- 
ents, in reports before scien- 
tific and trade associations, 
in professional and laymen’s 
publications and in literature 
published by companies active 
in the field. 


Rerosols: Science and 
Technology fills the need for 
asingle, comprehensive volume 
which collects and surveys 
information on the industrial 
and technological develop- 
ments. 

Its editor, H. R. Shepherd of 
Aerosol Techniques, Inc., was 
privileged to be active in the 
early stages of aerosol develop- 
ment. Each of the 16 chapters 
is written by a contributing 
author who is an authority on 
the subject covered. 

Material describing the vari- 
ous phases of manufacturing 
operations — containers, 
valves, laboratory techniques, 
etc. — is followed by discus- 
sion of the various applications 
of aerosols (including food 
aerosols), and the important 
factors in each case. 

Each chapter is provided 
with an extensive biblio- 
graphical listing. Six-pg Ap- 
pendix at end of volume pre- 
sents “Summary of Aerosol 
Shipping Regulations.” 

Aerosols: Science and Tech- 
nology, edited by H. R. Shep- 
herd, with Edward Sagarin 
consulting editor, 562 pages, 
135 illustrations, 52 tables, 
available at $22.50 from Inter- 
science Publishers, Inc., 250 
Fifth Ave., New York 1, N.Y. 
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Land O’ Lakes New Sodium Caseinate 


It’s here! First 90% pure protein dairy 


product with a bland taste and odor 


Fantastic new dry milk protein has uses not yet 
discovered (do you have one?) 


Sodium Caseinate was the protein dairy product with 
problems. Up to now, it did not lend itself to manufac- 
tured foods because of its flavor and odor. 

Interest in sodium caseinate was high because of its 
high concentration of milk protein. 


LAND O’LAKES GOES TO WORK 

Because of this intense interest, Land O’Lakes Creameries 
in Minneapolis set out to produce an acceptable pure food 
product by eliminating its undesirable characteristics. 

The Land O’Lakes team of chemists and technicians 
has succeeded in developing an edible sodium caseinate 
with a bland, clean taste and odor and creamy white color. 
And it’s available now. 


90% PROTEIN, 112% FAT 
At last, the dairy product the food industry has been 
waiting for. Sodium caseinate with many desirable char- 
acteristics. 90% protein. 1.5% fat. And it’s manufactured 
from fresh sweet skim milk, not reprocessed casein. 


8 AMINO ACIDS 
Land O’Lakes sodium caseinate is rich in all the essential 
amino acids. 50 grams of Land O’Lakes sodium caseinate 
supplies more than the minimum daily requirements for 
adults of each of the 8 essential amino acids. 

Lysine is one of the most sought after, and least avail- 
able, of the amino acids. But Land O’Lakes sodium case- 
inate has it. 50 grams has more than four times the daily 
minimum requirements for adults! 


‘CUTS SHRINKAGE FROM COOKING TO 

A MINIMUM,’ SAY SAUSAGE MAKERS 
Land O’Lakes sodium caseinate greatly cuts down the 
loss of natural fats and juices in the cooking process of 
sausage. Why? Because it absorbs three times its own 
weight in water. Because sodium caseinate in sausage is an 


Cereal makers discovered new way to boost protein in their 
product by adding Land O’Lakes sodium caseinate. Added bene- 
fits developed, too. The cereals toasted better, stayed crisp longer 
in the bowl. 


excellent binder. It’s the next best thing to “sanforizing,” 
they say. 

Meat processors are at work this very minute seeking 
new uses for sodium caseinate, the wonder milk protein, 
in their products. Are you keeping up with their progress? 


SYNTHETIC WHIP TOPPING DOESN’T 
FALL DOWN ON THE JOB, THANKS TO 
SODIUM CASEINATE 


Wonderful response has come from synthetic whip topping 
manufacturers. They report sodium caseinate gives body 
and long life to their product. Its color is perfect. There 
are no odors or flavors to mask. 


Can these applications of Land O’Lakes sodium caseinate offer a clue to 
new ones for you? Can you use this 90% dry milk protein in your products? 
Let us help. We'll work with you to build a better product. 


Land 0’ Lakes. //wSodium Caseinate 


Write, wire or phone. The number is STerling 1-4811. We will answer your questions fast, then 
wire your local Land O’Lakes representative immediately. 


Land O’ Lakes Creameries, Inc. « Minneapolis 13, Minnesota 
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with Schoenling Cincinnati’s Finest. 





























Mr. Raymond Winterhalter, Chief Engineer, The Schoenling Brewing Co., inspecting the 
gas driven Vilter VMC ammonia compressor. Inset shows exterior view of the brewery. 


To most efficiently meet summer brewery refrigeration requirements, the 
Schoenling Brewing Co. has added a Vilter 8-cylinder VMC ammonia com- 
pressor driven by a natural gas engine to its earlier purchased electric motor 
driven Vilter compressors. 

By switching to the natural gas engine driven compressor during the 
summer months, when its gas requirement for heating purposes is reduced, 
Schoenling is able to utilize the major portion of the gas charged for, thereby 
reducing electric power demand and effecting considerable savings. 

The natural gas engine driven compressor is especially ideal where capacity 
reduction is necessary to match widely fluctuating loads. Automatic speed 
regulation of the power unit can be supplied so that, together with the auto- 
matic capacity control available on Vilter WMC compressors, the most 
economical engine speed to suit the refrigeration requirements is automatically 
selected and maintained. 

Schoenling is well pleased with the operation of the gas driven Vilter VMC 
compressor, and as a result of the reliability obtained, they have been able to 
reduce their cost of operation. 

Almost 90 years of service to the brewing industry has given Vilter the 
necessary experience to produce the superior refrigeration equipment used 
with satisfaction in hundreds of breweries throughout the world. Let our 
qualified engineers help you with your problems. 


Sold through Vilter Distributor, C. P. Wood and Company, Cincinnati 


The Vilter 
Manufacturing C 
Milwaukee 7, Wisconsin 


Air Units © Ammonia and Freon 


Compressors ® Booster Compressors 
Baudelot Coolers ® Water and Write for Bulletin O17 to 





py oe agi Brine Coolers © Blast Freezers The Vilter Manefacturing 
5 feaperative ont ae ont Tube Company, Dept. D-602 
air conditioning ondensers © Pipe Coils _ 2217 South First Street 
j Valves and Fittings © Pakice and 
Polarflake Ice machines. Milwaukee 7, Wisconsin 
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/op Efficiency Brewing Schoenling 
with a Gas Driven Vilter Compressor 


The Schoenling Brewing Co., Cincinnati, has earned a reputation for fine beer 








Automatic system cuts cost of stabilizing wine to '/4th that of 
refrigerated stabilization 


Stabilizes wine fast — 
at “th the cost 


Now: 2 hr cycle with automatic ion exchanger 
vs. 10 to 30 days by refrigeration. Wine tastes 


as good or better 


LOUIS FOPPIANO 
L. Foppiano Wine Co. 
JULIUS FESSLER 
Berkeley Yeast Laboratories 
KARL ROBE 
Associate Editor 


PROBLEM: Wines have been 
made cold stable in the past 
by prolonged refrigeration to 
settle out the potassium tar- 
trates. 

At Foppiano Winery, Healds- 
burg, Calif., a 25 hp refrigera- 
tor compressor ran night and 
day practically year round, to 
cold stabilize their wines, 2 
weeks average per batch. 

This method was costly and 
time consuming, so they were 
receptive to change. 

Solution: Automatic ion ex- 


change has now taken the 
bulk of the cold stabilization 
load. Unit is built around a 
pressure column, in contrast 
to previous column methods 
using trickling gravity flow, or 
batch mixing with resin for 
several hours. 

Unit is automatic after wine 
is piped to it and button 
pushed. Total cycle is 2 hours, 
with approximately 3000 gal of 
wine flowing down through 
resin column under 30 to 50 
psi during first hour. 

At end of timed cycle con- 
trols shut off wine flow and 
start pumping brine through 
resin to replace potassium ions 
removed from wine with sodi- 
um ions. This regeneration 
takes one hr. 

Brine is mixed in 2000-gal 
vat, automatically flows by 


FOOD PROCESSING 

















jer 
stes 





gravity into the brine tank of 
jon exchanger on demand of 
float control in brine tank. 

Each cu ft of cation resin 
will reduce potassium content 
of 250 gal of wine to 200 ppm 
from initial 1000 ppm. 

After initial installation, 
winery runs potassium tests 
on wine to establish actual 
amount of potassium reduc- 
tion through unit. 

Suitable settings are then 
made for routine automatic 
operation thereafter. 

Since wines averaging 500- 
600 ppm potassium are cold 
stable, practice is to blend the 
ion-exchange treated wine 
with unstabilized wine to 
achieve desired level. This in 
effect more than doubles ca- 
pacity of the exchanger. 

Some wines contain a trace 
of congenerics other than po- 
tassium compounds. which 
cause hazé on chilling, even 
after ion exchange. For these 
types, short refrigerated treat- 
ment of a day or two is given 
after ion exchange treatment. 

Results: Foppiano wines are 
cold stabilized at a cost esti- 
mated to be one-fourth that of 
refrigerated stabilization. 
Futhermore, flavor and aroma 
is not adversely affected. In 


Ion exchange method 
for wines is development 
of Berkeley Yeast Labora- 
tories, 3167 College Ave., 
Berkeley 5, Calif. 
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“Wion” automatic ion ex- 
changer is development of 
California Filter Co., 1300 
Rollins Road, Burlingame, 
Calif. 
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fact, taste tests often show a 
preference for wines stabi- 
lized by ion exchange. 

The refrigeration system is 
now used only to pre-cool the 
wine to 40-50°F prior to ion 
exchange operation. 


Other Uses, Options 


Automatic units are availa- 
ble which automatically purge 
the column of wine with air 
or nitrogen at end of cycle. 
Residual water after regen- 
eration is likewise removed 
under gas pressure before 
wine cycle starts. 

Ion exchange has been tried 
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try these 


uncommonplace 
National Food Acidulants 





MALIC ACID - SUCCINIC ACID - ADIPIC ACID 





Why continue to formulate with commonplace food 
acidulants, when you may be able to impart taste- 
tempting new sales appeal by switching to Malic, Suc- 
cinic or Adipic* Acids? 


Each of these National acidulants is approved for food 
use. Each is amply available in consistently uniform 
food-grade physical and chemical analysis. Each imparts 
a different and distinctive flavor note. Alone or in a 
blend, one of these National Food Acidulants may give 


*U. S. Pat. Nos. 2,657,996—2,698,803—2,971,848 


NATIONAL ANILINE DIVISION 


40 RECTOR STREET, NEW YORK 6, N.Y. 
Atlanta Boston Charlotte Chicago Dallas Greensboro 


los Angeles Philadelphia Portland, Ore. Providence San Francisco 


In Canada: ALLIED CHEMICAL CANADA, LTD., 
1450 City Councillors St., Montreal 2 100 North Queen St., Toronto 18 
Distributors throughout the world. For information: 
ALLIED CHEMICAL INTERNATIONAL © 40 Rector St., New York 6, N.Y. 


you the added difference needed to stimulate sales. 


Get Working Samples Now 

Words can’t describe tastes or after-tastes. You know 
that and so do we. That’s why we urge you to try the 
addition or substitution of all 3 National Food Acidu- 
lants in your formulas or recipes. To make it easy we’ll 
supply generous working samples and complete tech- 
nical data for your laboratory and test kitchen. Just use 
the handy coupon for prompt action. 


please send [ Technical Bulletin “. 


working sample of [1] MALIC ACID [ SUCCINIC ACID 
(0 ADIPIC ACID [) Have representative call by appointment 


Name 
Company 


A ccimcriniisiccitccnpicieiinsea a sities cgi ci aaaaaiac daa 
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experimentally on grape juice, 
with excellent results. How- 
ever, resin will handle only 
1/3rd the load on juice as on 
wine. 

Method could be econom- 
ically adapted to grape juice 
by using existing refrigerated 
storage for initial precipitation 
of tartrates, followed by con- 
tinuous automatic ion ex- 
change. END 











Practical approach to 
automatic process 
control 






An easy-to-use pencil-and- 
paper system for determining 
the behavior of control sys- 
tems during time of variable 
change is presented in 304- 
page book, A Simplified 
Technique of Control System 
Engineering. 

System uses a_ simple, 
graphic method for analyzing 
control systems. It uses no 
mathematics other than basic 
algebra. 

Text emphasizes the prac- 
tical control system; how it 
works, how to analyze its per- 
formance and how to make it 
work better. It is sufficiently 
basic for the beginner but is 
also useful to the man with 
experience. 

Book contains step-by-step 
instructions in process control 
engineering. It is divided into 
six chapters and has over 150 
illustrations. There are also 
12 appendices, covering 110 
pages, which contain selected 
bibliography, terms, tables, 
formulas and charts. 

Published by Minneapolis- 
Honeywell Regulator Co, 
Brown Instruments Division, 
Wayne and Windrim Avenues, 
Philadelphia 44, Pa., book will 
be sent on approval and may 
be purchased for $5.00. 
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BONGARDS’ POWDERED WHEY AND BON-0-LAC (Baker’s Blend). . . is made 

only from the whey from our own natural cheese in our own plant. Immediately after the 
whey is separated from the curd, it is pumped through stainless steel pipes to the 
most modern whey processing equipment in the country where it is condensed and 
powdered by an exclusive spray process, then sealed fresh in special bags. This 
FRESHNESS eliminates off odors and non-whey flavors that are encouraged by the 
normal delays of holding and hauling. 





BONGARDS’ POWDERED WHEY can help you offer better products at lower cost — 
whether you produce BAKERY GOODS, CANDIES, ICE CREAM, SHERBETS, PREPARED MIXES, 
SAUSAGES, MEAT PRODUCTS, CREAMED FOODS .. . or hundreds of other products 
where a better, lower cost dairy ingredient will support and accent the natural 
desired flavor of your product. 

You'll appreciate the instant moisture absorption and perfect dispersion in your 


ingredient blending — the particle size can be varied to suit your needs. Being non- 
hygroscopic, Bongards’ Powdered Whey will never cake or harden. 


FM Aesore Seraig 


reece apn Se ee a a 


o Send for 
working samples 


of Bakers ask for 
BON-0-LAC blend 


BONGARDS’ CREAMERIES 
Dept. P «© BONGARDS, MINNESOTA 
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Additional information quickly! 


Use the convenient Reader 
Service Slip, found opposite 
the inside back cover, to 
secure additional informa- 
tion for application to your 
problem. 
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roduct of the World’s Largest Cheese Factory 
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GENISCO 
TRANSISTORIZED 
CONVEYOR 
CONTROLS 























Get the most in efficiency and reliability 
from your conveyor system with these 
new Genisco Electronic Conveyor Controls. 
Utilizing the electronic industry's most 
advanced transistor circuitry and modular 
construction, Genisco Model OC1100A 
Electronic Conveyor Controls reduce main- 
tenance costs and provide higher speeds 
for greater productivity. Genisco solid 
state electronics eliminate many of the 
potential trouble points of mechanical 
controls. Add savings in time and operat- 
ing costs to your product handling with 
Genisco Electronic Conveyor Controls. 


Completely transistorized 

Cast aluminum housing with moisture 
proof seal 

No warmup, instant start 

Adjustable, stop and start time delays 
Modular construction for quick checkout, 
easy maintenance 

Sensing head-contro!l box connecting 
cable up to 1000 ft. long. 


OPTICAL SENSING HEAD 


Completely moisture sealed . . . Long life 
source lamp ... . Pre-aligned light beam for 
precision control . . . Rugged all-aluminum 
construction, stainless steel’ hardware. 


enisco 


INCORRORATEDO 









2233 Federal Ave., Los Angeles 64, Califomia 
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plants, 
companies, 
personalities 


Lord Mott 
Co., Inc. 


, has pur- 
— ‘Bramble an- 
of Green- 
=e oe. Purchase 
includes Bramble’s 
ey canning plans 
own, 
«oe ea i 
ae ees 
Ge latter acing one 
of the count *s_ most 
modern. Harold Sheets 
will be retained as 
lant manager of the 
ramble operation. 


libby, McNeill 
& Libby 


Chicago, has_ elected 
as ioe resident in 
charge of i its Canned 
Meats Division John 
H. Ehrenfeld, most 
recently director of 
merchandising for the 
division (and current 
president of the Na- 
tional Meat Canners 
Assn.). He succeeds 
Clinton L. Nelson, re- 
tired after 30 years’ 
service. 


Seeman Brothers, 
Inc. 


has acquired Southern 
Frozen Foods, Inc., 
Montezuma, Ga., 
freezers and packagers 
of a large number of 
southern-grown fruits 
and vegetables. See- 
man also will con- 
— a $1 million 
frozen food processing 
plant and cold stor- 
warehouse on 
tince Edward Island, 
Canada, The new in- 
stallation will be part 
of the Seabrook 
Farms Div. of Francis 
H, Leggett & Co., a 
wholly-owned subsid- 
iary of Seeman. 


California 


Vegetable 
Concentrates, Inc. 


Hagingon Park, 
Calif., beginning 
constraction of a 40,- 
000-sq-ft lant to 
process lehydrated 
white onions os a 
new company product. 
The 40-acre ie is in 
El___ Centro, Calif. 
CVC also will soon 
move headquarters to 
a new office building 
now under construc- 
tion adjacent to one 
of its two produc- 
= facilities in Mo- 


Crosse & 
Blackwell Co. 


or effective 
became an 
at unit of te 
Plains, NY John’ T. 
Menzies “ is presi- 
dent of or di. 
viden,” wach will 
coatiane to produce 


market its full 


a of brand-name 
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FROZEN 


‘CHERRY PIE 


Hercules* Cellulose Gum 


a little 


makes a 















difference 





Processors of frozen fruit pies find that a little Hercules Cellulose 
Gum, purified CMC, in the fillings makes a big difference. Hercules 
Cellulose Gum is used in these items, such as this cherry pie, because 
it makes it easier to control viscosity and gives the pies freeze-thaw 
stability. At the same time, cellulose gum combined with the starch 
thickens juices to the proper consistency for han- 
dling and eating; prevents floating or settling of the 
fruit; and contributes to more desirable gel texture. 
The filling will be clearer and brighter and show the 
fruit to best advantage. 


For better frozen pies and constant formulations 





next time try a little cellulose gum. It makes a big 
difference. 


For details write to Hercules. 


HERCULES POWDER COMPANY 


INCORPORATED 


Hercules Tower, 910 Market Street, Wilmington 99, Delaware 
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From the applesauce in the small beaker is produced either the stiff, 


stable topping (above) or the frozen dessert of spoonable, scoopable 
consistency (below) 








INGREDIENTS 


From fruit sauces, purees, juice concentrates 


> Whipped dessert toppings 
> Whipped salad toppings 


> Low calorie frozen desserts 


Add 1% monoglycerides, heat to 145 F, 


then whip hot or cold 


G. D. NEU, Senior Research Technologist 


L. J. LEE, Research Technologist 


Distillation Products Industries 


HIGH VOLUME food foams 
from a variety of common 
foods and purees_ ranging 
from applesauce to catsup 
have been prepared in the 
Distillation Products Indus- 
tries’ laboratories, Rochester, 
New York, with the aid of 
distilled monoglycerides. 

In addition to providing a 
departure point for food in- 
dustry investigation into com- 
mercial preparation of 
whipped salad and dessert 
toppings, recent DPI attention 
has also been directed to em- 
ploying the same techniques 
in low calorie frozen desserts 
of spoonable consistency. 


Frozen Desserts 


Orange juice concentrate, 
grape juice concentrate, pear 
puree, and applesauce when 
heated to 145 F with 1% My- 
verol Distilled Monoglycer- 
ides, Types 18-00 or 18-07, 
produced a mix which may be 
frozen in a conventional ice 
cream freezer. The resulting 





products have from 100-200% 
overrun with good body and 
smooth _ consistency. The 
caloric level of frozen apple- 
sauce, for example, is 170-8 
caiories per 100 gram serving, 
depending on the amount of 
sugar added. An even lower- 
calorie frozen dessert may be 
obtained, for example, from 4 
pear puree mix. 


Toppings 


Using Myverol Distilled 
Monoglycerides, Type 18-0 
and Type 18-07, and a house- 
hold electric mixer, DPI tech- 
nicians were able to prepare 
whipped products with con- 
siderable stiffness from apple- 
sauce (strained and regular), 
pears (strained), bananas 
(strained), peaches (strained), 
tomato juice, prune juice 
catsup, grape juice, sweet 
potatoes (strained), potato 
granules (20% in water), and 
non-fat dry milk solids (25% 
in water). 
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Steps in the production of 


a frozen dessert from applesauce 
Whipping time vs. overrun and texture 
A Apple puree is heated and mixed with 1% Myverol 
200 grams sweetened applesauce (20% solids) Distilled Monoglycerides, Type 18-00. Quantity of apple 
145° F incorporation and initial whipping temp. puree shown in laboratory beaker will produce 2 quarts 


of frozen apple dessert with overrun of 100%. 3 quarts of 
Hobart Mixer with wire whip frozen dessert may be produced from quantity of puree 


pictured if overrun of 200% is desired 






a 2% Myverol Distilled Monoglyceride Type 18-00 B Heated apple puree with distilled monoglycerides added 
ya is poured into ice cream freezer 
y. The Minutes 
1 apple- Whipped Overrun % Texture C Frozen dessert of custard-like consistency as it comes 
pe 2 382 Stiff from ice cream freezer 
1ount of 3 645 Very Stiff 
1 lower- 4 810 Extremely Stiff 
may be 5 720 Extremely Stiff 
, from a 6 580 Very Stiff 
7 480 Very Stiff 
8 332 Stiff 
9 256 Stiff 
Distilled 
8-00 
oe 1% Myverol Distilled Monoglyceride Type 18-00 
PI tech- Minutes 
prepare Whipped Overrun % Texture 
th con- 
a apple- 2 116 Runs 
-egular), 4 356 Stiff 
bananas 6 930 Very Stiff 
rained), 8 1050 Very Stiff 
» Juice, : 
sweet i. 645 Very Stiff 
Dotato 440 Stiff 
er), and 14 356 Stiff 
Is (25% 16 215 Fairly Stiff 
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No, But He Knows What He Likes! This stalwart minion of the law never tasted quail’s tongues. But he’s an authority on 
the more substantial groceries”. If he doesn’t savor the flavor the first time, there’ll be no second time. Felton Flavors supply 
the taste he likes. Like all Americans, he’s adventurous in his tastes. The same old flavors, the same old foods weary him. 
He seeks new taste sensations. For upwards of thirty-eight years, Felton has been giving old foods new taste and inspiring 
the creation of completely new foods. If you want to revitalize an existing product, or dream up a new one, send for the 
man from Felton—taste-makers of the nation. Felton Chemical Company, Inc., 599 Johnson Avenue, Brooklyn 37, New York. 
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continued from page 58 

One percent Myverol, 18-00, 
for example, on the _ total 
weight basis, produces a stiff 
“topping” with 1000% over. 
run from applesauce with 8 
minutes whipping. This ex. 
periment gave a product that 
was stable against air loss and 
water leakage for 3 hours or 
more. It held up for about 24 
hours in a_ refrigerator. A 
stiffer product and a shorter 
whipping time can be achieved 
at monoglyceride levels in the 
2% range. 

How the stiffness and over- 
run vary with the mixing time, 
type and amount of emulsifier 
was explored in a series of 
whipping experiments on ap- 
plesauce. Results are presented 
in the accompanying table. 

Applesauce was chosen be- 
cause its relatively low flavor 
and color allows production of 
white,- bland foams that can 
readily be examined by physi- 
cal methods. With suitable 
sweeting and flavoring it may 
be feasible to make a com- 
mercial topping from this in- 
expensive but nutritious food. 

Two fully edible foam sta- 
bilizers suitable for this whip- 
ping procedure are the famil- 
iar food ingredients, Myverol 
Distilled Monoglycerides, Type 
18-00 (made from _hydro- 
genated lard) and Type 18-07 
(made from _ hydrogenated 
cotton-seed oil). These are in- 
terchangeable in the foam sta- 
bilizing procedure. Therefore, 
any choice between the two 
most likely will be governed 
by their relative cost and their 
parent fat source. 

The general procedure that 
DPI has used for making these 
food foams is to try, at first, 
the use of 1% Myverol, Type 
18-00 on the total weight. In- 
corporation of this material 
can be easily accomplished by 
adding it directly to the puree 
and then heating the mixture 
to 145 F with adequate stir- 
ring. 

The mild heating is neces- 
sary for the effective incor- 
poration of the monoglyceride. 
Once the monoglycerides sta- 
bilizer is reactivated by heat- 
ing, the blend can be cooled 
and stored for many hous 
before whipping. 

This blend can then be 
whipped hot or cold with even 
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a household type electric mix- 
er. The hot puree can be 
whipped immediately. A cool 
puree blend does, however, 
whip slightly faster than a hot 
blend, but the time difference 
is considerably less than the 
time required for cooling. 


Canned Mixes — Dried Mixes 


DPI believes that it may 
prove practical for the food 
industry to can a puree blend 
of this type in the normal 
manner for institutional or 
household preparation of the 
actual whipped form. This 
method would require the 
user to heat the canned prod- 
uct to at least 145 F before 
whipping in order to reacti- 
vate the foam _ stabilizing 
properties of the Myverol 
Distilled Monoglycerides. 

The puree blend containing 
upwards of 1% Myverol ma- 
terial on the total weight basis 
can be dried by spray, drum 
or foam mat* methods. The 
dried product may then be 
used for “on the spot” prep- 
aration of whipped material 
whenever needed. Again, to 
reactivate the monoglycerides 
it is necessary to use hot 
water. 
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“Developed at the Western Regional Labora- 
tory of the U.S. Department of Agriculture. 


Flavors and spices 
listed in catalog 


A complete line of natural 
flavors, imitation flavors, and 
spice concentrates are in- 
cluded in a 24-page Reference 
List No. 61 from Ungerer & 
Company, Inc. 

Among the products listed 
are 37 true fruit and concen- 
trated fruit extracts, 72 imita- 
tion flavors for confections, 34 
imitation flavors for bakery 
products, 14 gelatin dessert 
flavors, 12 soft drink flavors, 
48 spray dried flavors, 48 spice 
concentrates, 56 soluble spice 
oils, and 62 miscellaneous 
flavor specialties. 

Container size and _ unit 
price are given as part of the 
information. Each listing in- 
dicates the recommended use 
level of the individual flavors. 
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ingredients | A symbol for quality... 
DIAMOND CRYSTAL FLAKE-TYPE SALTS 


ae 


@ Uniformly 99.95% Pure 
e@ Uniform in the size and grain you need—EVERY TIME 


That’s Diamond Crystal Flake-type Salts made 
by the exclusive Alberger process. Flake-like crystals 
of extremely high purity and precision screening pro- 
vide a wide range of sizes to meet all requirements. 


Diamond Crystal Flake-type Salts permit ‘“‘maxi- 
mum salting’”’ for best flavor development without 
the bitterness that is imparted by ordinary salt 
containing appreciable amounts of calcium, mag- 
nesium and metallic impurities. Diamond Crystal’s 
high purity combats the danger of costly spoilage, 





PLANTS: AKRON, OHIO; JEFFERSON ISLAND, LA.; ST. CLAIR, MICH. 
SALES OFFICES: AKRON * ATLANTA * BOSTON * CHARLOTTE * CHICAGO 
DETROIT ¢ LOUISVILLE © MINNEAPOLIS * NEW ORLEANS * NEW YORK 








helps prevent “‘off flavoring’? and protects and 
enhances the quality of your product. A less pure 
salt could form unappetizing scums and discolora- 
tions on vegetables, or stimulate oxidative rancidity 
in foods containing fats and oils. All these factors 
give Diamond Crystal Flake-type Salts a measur- 
able margin of superiority over ordinary granular 
type salts. 


Diamond Crystal’s staff of trained food spe- 
cialists will assist you in selecting the proper 
flake-type salt for your product. Learn exactly how 
these features can benefit you. Call or write the 
nearest Diamond Crystal sales office. 


Diamond Crystal Salt Company 


ST. CLAIR, MICHIGAN 
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Whatever the form or content of tomor- 
row’s foods, they will owe something to 
the research laboratory of today. If you 
are working to develop new food prod- 
ucts, or to improve present ones, the end 
to your search may be as close at hand as 
your Pfizer representative. 


The name Pfizer has been synonymous 
with highest quality ingredients and 
service for the food industry for more 
than 110 years. This reputation results, 
in no small way, from the contributions 
of Pfizer Technical Service. 


Our customers have come to rely on 
our many products and on our readily 
available technical service “‘team”’ at ev- 
ery stage of product development—from 
research to finished production. 


For example, when manufacturers of 
“convenience’”’ mixes—general-purpose 
and specialty baked goods—wanted a 
more controlled type of leavening action, 
Pfizer offered Glucono-Delta-Lactone. 
This chemical leavening acid imparts no 
unpleasant aftertaste, yet helps provide 
products having excellent volume and 
fine even texture. G-D-L’s high stability 
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in storage also insures longer shelf life. 


Mold and yeast growth had been caus- 
ing food-freshness problems in cheese, 
wines, prepared salads, and baked goods. 
Today, Pfizer Sorbistat®-K and Sorbis- 
tat® provide the means to ensure a “‘stay 
fresher longer” quality in such products. 


In the nutritional area, Pfizer t-LysINE 
has made possible great strides in im- 
proving the protein quality of grain- 
based foods ranging from breads to 
breakfast cereals... without affecting 
the taste or texture of the product. This 
essential amino acid “‘activates’’ the pro- 
tein potential present, thus improving 
the total protein quality. 


These few examples merely typify 
Pfizer’s experience and willingness to 
help. Let us prove that our products and 
personnel can help solve your problems. 


If you have a food 
product problem, 
look to Pfizer first. 
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CHEMICAL 
DIVISION 


Chas. Pfizer & Co., Inc. 
Chemical Division 
New York 17, N.Y. 
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i ; DURA-BOND® is the name 

i of a feed pellet binder tested 

it extensively at Cargill’s Re- 

i search Farm over the past two 
; years. 

; It is a spray-dried calcium 


lignosulfonate powder, a chem- 
ical byproduct of Marathon’s 
papermaking operations. 
The Food & Drug Adminis- 
tration has certified there is 
no problem of safety in its use 
in animal and poultry feeding. 
The Association of American 
Feed Control Offficials has 
designated the term “Lignin 
Extract” as acceptable for 


I aE ale eee eee 


feed tags. 
The binder is approximately 
95% organic with 20% sugars 
in the form of mannose. These 
sugars and a relatively high 


percentage of the remaining 
carbohydrates are usable by 
the animal. Metabolizable en- 








Dura-Bond is produced in this 100,000 pound a day spray dryer At Nutrena's Minneapolis, Dura-Bond 
at the Green Bay, Wis. plant of Marathon, a Division of American is being added to the feed ingredient 
Can Co. It is marketed to feed producers by Cargill, Inc. hopper for use as a binder 



























— | Miles has a way with FOOD 


indeffor animal TAKAMINE fa 2 7 
7 ENZYME 


he name ergy is 1059 calories per 
ler tested pound; productive energy is 





ill’s Re- 21 calories per pound. i ’ i 

ann =o ...Industry’s biggest enzyme 
Fines reduced in pelleted 

| calcium feeds. This improvement is : . 

, achem- significant both in the first family made to fit 

larathon’s “green” stage as the pellet 

ons. comes from the pellet mill, and , 

Adminis. § in the finished product as de- your prod uct’sS good taste 

there is livered to the customer. 


in its use Fines reduction in the green 

y feeding. stage cuts the percentage of 

American reruns, decreasing production 

ials has costs. It also makes the fin- Exactly what does that mean to you? 

“Ligni ished product more attractive . : 

able ge Pe feat por er ante A great deal. Producing the biggest enzyme 
efficiency in consumption. family means that Takamine can recommend 

»ximately Example: Addition of 2% the precise enzymatic activity best suited to 

Oj s ° ° . 

7o sugats # Dura-Bond to a swine feed your particular job, whether it’s starch con- 


se. These improved pellet hardness, as 4 Sealand 1 of ti 1 
ely ME demmured by a Stokes tester, version, proteolysis, removal of pectins, glu- 


emaining from 4.5 to 7.2 in the produc- cose or oxygen removal, or others. 
sable by tion of 3/16” pellets. When 
rable en- 400 pounds of these pellets 












Refined manufacturing techniques have re- 
sulted from this broad experience with en- 
zymes. This means we can achieve the exact 
enzymatic activity required for specific jobs 
... and maintain its uniformity, batch after 
batch after batch. 


So if you now use enzymes to enhance 
flavor, guard color and stability, lengthen 
shelf life or speed processing . . . or if you sus- 
pect you could use enzymes profitably . . . let 
us recommend a Takamine enzyme for the 
job. We don’t believe you can find enzymes 
more precisely matched to your needs any- 
where. 
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MILES Chemical Company 
® Division of Miles Laboratories,Inc. Elkhart, Indiana—COngress 4-3111 

Clifton, N. J.— PRescott 9-4776 + New York, N.Y.— MUrray Hill 2-7970 
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Make your 
juice product 
PMCeL CCM CLIT 
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There’s nothing like a strong nutritional story to 
give your new or improved juice products that all- 
important competitive edge. And there’s nothing 
like standardization of Vitamin C content with 
Merck Ascorbic Acid to provide the basis for pro- 
motable nutritional claims. 


Merck is in an excellent position to help you profit 
from Vitamin C fortification. We are one of the 


world’s largest producers of Ascorbic Acid and 
deal with food processing problems daily. Our 
facilities and experience are at your command. 
Just call in your Merck Representative or write 
directly to Rahway. 


M 
MB MERCK CHEMICAL DIVISION 
ap MERCK & CO., INC. » RAHWAY, NEW JERSEY 
Ke 
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were tumbled in a one-top 
capacity mixer for twelve 
minutes, the addition of 2y, 
Dura-Bond to an_ identical 
formula containing no binder; 
reduced the fines passing 
through a 1/16” porosity screen 
from 47.8 pounds to 18 pounds, 

Example: Under plant con. 
ditions, pelleting of feeds cop. 
taining 2% Dura-Bond reduced 
the percentage of fines from 
7.34% (average of 30 truck. 
loads) to 2.73% (average of 2% 
truckloads) as delivered to 
bulk trucks. (Fines were con- 
sidered as that portion pass- 
ing through a 1/16” screen) 

Results vary according to 
the formula pelleted, but in 
virtually every case, Dura- 
Bond significantly decreases 
the fines present in pelleted 
feeds. 


Mill efficiency increased 
when Dura-Bond used: Be- 
cause of its hygroscopic (ab- 
sorbs water) nature, Dura- 
Bond allows more steam to be 
used in mixing, producing a 
lubricating effect that reduces 
die friction. The effect on 
formulas tested was a 3° lower 
mix temperature when leay- 
ing the mill, and _ increased 
production with the same 
power output. 

Reduction of fines in the 
green stage, the greater ease 
of pelleting through additional 
steam increased mill opera- 
tions between 6% and 9%. 
Dura-Bond is therefore more 
attractive than earth or clay- 
based binders, which are abra- 
sive and decrease pelleting 
efficiency and die life. 


Feeding value increased: 
tests at Cargill’s Research 
Farm show feeding value 
equal to oats or middlings 
Consequently, Dura-Bond can 
replace other ingredients with- 
out loss of feed value — in- 
stead of adding dead weight 
and no feed value as inorganic 
binders do. This factor is im- 
portant in making cost com- 
parisons. 

No apparent effect on pal 
atability has been observ 
when Dura-Bond is added. 

Dura-Bond gives best I 
sults used from 14% to 3% 
on a dry weight basis (2% # 
3% is recommended for test 
ing purposes). It should be 
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A complementary additive to vanilla flavors... 





added directly above the mix- 
er and agitated at least three 
minutes before going to the 
mixer on the pellet mill. 

It is packaged in 50 lb (net) 
multi-wall bags with a poly- 
ethylene vapor barrier as one 
of the inner plys. 

Because Dura-Bond is high- 
ly hygroscopic it is recom- 
mended that bags be kept 
sealed until used, and that the 
product not be stored in bulk 
or conveyed long distances 
before mixing. 

Additional information about 
Dura-Bond can be obtained 
from Marathon, A Division of 
American Can Company, 
Chemical Sales Department, 
Menasha, Wisconsin. 
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Combine humectants 
to extend candy shelf life 











ONE GROUP of ingredients 
which are most effective in 
extending the shelf life of 
candies in the soft and medi- 
um-soft classification are the 
humectants. Two of the im- 
portant humectants used are 
Invert Sugar and _ Sorbitol. 
Their common characteristic 
is that they form a liquid por- 
tion within the structure of the 
candy that in principle holds 
on to the moisture present 
and in this way keeps the 
candy soft. 

Both of the ingredients 
have their own particular use, 
even though they are quite 





























ag 2 ert wee Baked products faithfully retain their va- | —is also soluble in vegetable oil. Both are 

het eein vetarder, can be nilla odor, taste and flavor strength when coumarin-free. 

i ao fe tees Givaudan’s C. R. #8 is used as a fixative. 

scopic when used Pe hae Its resistance to high as well as low tem- C.R. #8 is only one of Givaudan’s 
quantities. peratures has been proved in actual use by proved-in-use products. You can rely on t 
eae ots oe the baking, candy and ice-cream industries. Givaudan for custom-made or standard fla- 

and is almost a grain de- C. R. #8 is soluble in alcohol and propylene vors that always meet your requirements. 

stroyer when cooked in the glycol. C. R. #12—a variation of C. R. #8 Samples and literature on request. 





batch; however, it can be 
most valuable as a moisture 
carrier when added to the 


batch after cooking. In this 

way it is quite similar to glyc- e / 

erine, which for many years 

was the old- time candy Hy 
maker’s standby. Inc. 


The judicious combining of 











the humectant ingredients can 321 West 44th Street, New York 36, N.Y. 
often produce the best results 
by taking the best character- 6321 on Reader Service Slip. 
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Synthesized Chocolate 
Flavor intensifier 











Completely new development! Here- 
tofore unobtainable flavor aromatics, 
produced in our laboratories, will dra- 
matically improve the deliciousness of 
your chocolate flavored products. 

In conjunction with cocoa powder 
or chocolate liquor, INTENSITOL 
restores the delicate volatile flavor 
aromas universally lost during manu- 
facturing processes. This new synthe- 
sized chocolate intensifier in your 
product assures the ultimate in flavor’s 
richness, taste and aroma. 


Weeder 
Summer sy 


... and all other 
chocolate flavored confections. 






























Send for samples, prices & information. 


Better Flavors for Better Products 


F LAVOREX co. inc. 


302 S. CENTRAL AVE., BALTIMORE 2, MD. 
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istics of each product. For ex- 
ample, let’s take a marsh- 
mallow formula and add in- 
vert sugar and sorbitol. 

Starting with fifty pounds 
of sugar and fifty pounds of 
corn syrup and using 2% 
pounds of glycerine, we can 
get an excellent cast marsh- 
mallow just by adding the 
proper amount of water and 
beating. 

Uncoated it might stand up 
for about two days or may- 
be even a little longer if you 
are not too fussy about your 
customer’s reactions. Coated 
with chocolate it might stand 
up for about two weeks un- 
less of course it started to fer- 
ment because of the free 
water present. In any event it 
must be considered a hazard- 
ous product. 

Now substitute ten pounds 
of invert sugar for ten pounds 
of the corn syrup and you 
have a balanced formula that 
will stand up for about a 
week uncoated and coated 
should last for months with- 
out fermenting or drying out. 

Now let us go one step fur- 
ther and add three pounds of 
sorbitol to the batch and we 
have extended our shelf life 
half again as long. At this 
point we have gone as far as 
we can with humectants of 
this type although we should 
stop and consider the role of 
the colloid gelatine which is 
an important part of the batch 
in its role as a shipping agent. 
However, it also is a humec- 
tant of a sort as it holds on to 
water too. 

The last ingredient we will 
add to extend the shelf life 
of this marshmallow, particu- 
larly if it is to be used un- 
coated, is the comparatively 
new waxy maizt starch which 
can be added at the rate of 
from two to four pounds per 
hundred pounds of candy to 
keep the moisture in balance 
for even a longer period of 
time. Because of the nature of 
these starches they pick up 
the free moisture in the candy 
and hold it in balance. 

(Taken from remarks by 
Claude D. Barret, V.P., Pear- 
son Candy Co., Los Angeles, 
before 1961 Western Candy 
Conference, Santa Barbara, 
Calif., February 23.) 


AJI-NO-MOTO 































Prevent “flavor loss”. Use AJI-NO- 
MOTO? the original pure Mono-Sodium 
Glutamate, to bring out the full, natural 
flavor of all your foods. Always reliable 
for uniform quality. That’s why today’s 
leading food packagers and processors 
specify AJI-NO-MOTO? You should, 
too! Write for details: 











AJINOMOTO COMPANY 
OF NEW YORK, INC. 
30 Broad Street, New York 4, N. Y. 
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Fruit Purees 
Cream Cuitou 


/ @ Lemon Custard 
Raspberry 
Orange Pineapple 
Creme de Menthe 
Strawberry 
Mint Lime —@ Pineapple 
Peach e@ Orange 



























One Quart 
4 To 100 Ibs. Fondant 
For Fruit, Flavor 
and Color 








A. E. ILLES COMPANY 
LR ee Lar aD 


P.O. BOX 35412 ey Vee Sys > @.¥) 









6324 on Reader Service Slip. 
FOOD PROCESSING 








jart 

Fondant 
Flavor 
lor 


ESSING 


The new Food Emulsifier Division has 
its production facilities, research and 
development laboratory, pilot plant 
and headquarters here at the com- 


Well-known producer of vegetable oil specialties 


a 


pany's Boonton, N. J., plant, which 

also includes a modern edible oil 

refinery capable of processing sever- 
al different stocks simultaneously 


Establishes food emulsifier division 


REFLECTING the growing 
importance and effective role 
of food emulsifiers, E. F. Drew 
& Co., Inc., has established a 
separate division to serve both 
domestic and foreign needs. 

A leading producer of vege- 
table oil specialties, and, within 
the past seven years, of private 
label margarine, Drew has 


been manufacturing food 
emulsifiers for many years for 
its own shortening and edible 
oil use, as well as for its Dairy 
Division. 

Over the last decade, the 
firm’s Dairy Division has 
achieved wide national recog- 
nition for the excellence, 
uniformity and effectiveness of 


Jason Miller, Food Emulsifier Division manager of applications and quality 
control, is assisted in test by Mrs. Ann Gorman, home economist 
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its ice cream emulsifiers and 
stabilizers. 

In addition to an extensive 
line of standard soft plasti- 
cized, very soft and hard flaked 
or powdered monoglycerides 
(identified under the “Drew- 
mulse” name), the division 
will produce emulsifiers and 
specialty products — including 
all-vegetable Kosher products 
— tailored to specific needs 
of quantity users. 

These can be available in 
both tank car and tank truck. 

Besides these commercial 
products, experimental formu- 
lations (of a nature approved 
by FDA) are available for 
testing by food formulators. 

The wide variety of such 
products — including unique 
peanut, coconut and oleate 
monoglycerides — offers con- 
siderable choice. If large semi- 
commercial products are re- 
quired, pilot plant batches can 
be supplied. 

The company also is well 
known for its high-purity 
fractionated fatty acids, which 
are available for food uses, 
and supplies more than half 
of the edible fats used in con- 
fectionery coatings and other 
products in this country. END 


Would you like 
to receive 
FOOD 
PROCESSING 


personally ? 


It will be sent to you 
without charge or 
obligation ... 

.. . if you qualify 

. . . if you request it 


If you are responsible for processing 
operations in an administrative ca- 
acity as plant superintendent, 
food technologist, chemist, engineer 
or equivalent responsibility ... in a 
plant of substantial operations* 
where food processing is an impor- 
tant factor . . . FOOD PROCESS- 
ING will be sent to you without 
charge or obligation if you request 
it. Use form below. In requesting, 
be sure to answer all questions. If 
your firm is not rated or listed in 
standard references, indicate size of 
the company by capacity, annual 
sales or number of employees. Un- 
less all information is given, maga- 
zine will not be sent. 


*“Substantial operations” does not 
necessarily mean an _ extremely 
large plant. But requests for the 
magazine exceed supply so we 
must set standards to insure pub- 
lication being sent where it can 
be used to best advantage. 


FOOD PROCESSING 
111 EAST DELAWARE PLACE 
CHICAGO 11, ILLINOIS 


Please send me FOOD PROCESSING 
without charge or obligation 


Company 

Rating of Company 
Street es 
City 

State 


Main Products 








PACKAGING 


Four years ago, this frozen pizza processor con- 
verted to high-speed cartoning without liners and 
overwraps (FP, August 1957). 


BUT — the bulk hot-melt adhesive involved intro- 

duced new problems of clean-up and down-time 

that cut seriously into daily production output. 

The solution .. . Closeup of the Thermogrip Applicator Model CW. Arrow indicates 


entry point for cord adhesive 


“Reel off’ adhesive fo 


41 
Frozen pizzas, with cheese and sav. 
sage, are loaded on carton-closing 
machine from conveyor belt at lett. 
Subsequent operations, including seal. 
ing of wax-coated carton flaps, are 
completely automatic 


2 

An important intermediate _ step! 
Electric strip heaters on each side of 
carton-closing machine dewax the 
flaps on both ends of carton, to per- 
mit effective application of the Ther- 
mogrip adhesive 


3 
End of the line! Long compression 
section in center of photo is "left 
over" from previous sealing method. 
Actually, cartons now have effective 
os * seal after only 14 in. of travel. Note 
P aa i twin cord-adhesive reels (arrows) 
] 
J 
| 
| 
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FLAP DEPRESSING 









POINTS OF 
ADHESIVE APPLICATION 


Principal package-closing operations are 
indicated in sketch. Model CW Ther- 
mogrip applicators team up with Hot 
Melt Glu-Pac machine to perform rapid } 
sealing of pizza cartons 














CLOSURE 


dicates 






forclean, continuous pizza packaging 







PROBLEM: By adopting con- 





of the mass down too low for 





‘“Thermogrip,” is produced in rope 





period required to place another 









and sav- tinuous automatic set-up, insert- effective application, and the or cord form on a reel, and is fed reel, there is enough molten ad- 
on-closing ing and gluing of wax-coated machine was idle until proper through a special activator-ap- hesive in the heating body, and 
It at left cartons, Pizza Frozen Foods, Inc., temperature again was reached. plicator attached to the cartoning on the applying device itself, to 
iding seal St. Louis, eliminated need for Even after adhesive application machine. The cord adhesive is take care of any cartons that 
flaps, are BF overwrapping or lining its car- was accomplished, the cartons liquefied by heat just before it is | might pass through.) 
tons. had to pass through a long com- applied. Packaging speed is at 60- 
Production was stepped up; pression and cooling section to At Pizza Frozen Foods, two carton-per-min rate, although 
but the processor inherited a achieve effective sealing of the reels and two applicators (see higher speeds are possible with 
ite step! new set of problems. flaps. diagram and photo) simultane- the quick-setting, solvent-free | 
ch side of System was one which required Solution: Convinced that the ously glue and seal partially de- adhesive. 
ewax the a glue pot in which to melt the full advantages of automation waxed flaps at each end of pizza About 1560 cartons are sealed 
+ ae bulk-type hot-melt adhesive, and could be realized only if bonding carton. The molten adhesive is with one lb of adhesive — re- 
| fo Tee infra-red lamps to keep it melted. operations were more efficient, rolled onto the flaps in a %-in. sulting in 4680 carton sealings 
Down-time was considerable, Plant Manager Tony Meglio band by wheel-type applicators. for each three-lb reel. 
because the pot had to be cleaned turned to a hot-melt adhesive Results: Production is continu- With daily production rate of 
frequently to free it of charred system which requires no melt ous. When a reel of adhesive has about 14,000 pizzas, three reels 
1m pression adhesive. Also, the necessary pe- pot. been expended, another is easily are enough for one day’s pack- 
> is “left riodic replenishment of adhesive The newly developed hot-melt inserted without downtime of the aging operations. 
—— into the pot brought temperature resin adhesive selected, termed machine. (Within the short time Adhesive costs are about two 
, 
avel. Note 


rows) 






Thermogrip hot-melt adhesive reels 

and Thermogrip Model CW Appli- 

cator by United Shoe Machinery 

Corp., 140 Federal St., Boston. Mass. 
6325 on Reader Service Slip. 


Clybourn Hot-Melt Glu-Pac machine, 
on which applicators are installed, 
by Clybourn Machine Co., 6479 
Avondale Ave., Chicago, Ill. 

6326 on Reader Service Slip. 


Wax-coated carton blanks are sup- 
plied by: Gaylord Container Divi- 
sion, Crown Zellerbach Corp., 111 N. 
Fourth St., St. Louis 2, Mo. 

6327 on Reader Service Slip. 


Weyerhaeuser Co., 919 N. Michigan 
Ave., Chicago 11, Ill. 
6328 on Reader Service Slip. 
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This Capem H-O-FV 


| applies more than 


AEROSOL VALVES 
A MINUTE....... 


The CAPEM H-O-FV sorts and 
applies aerosol valves at speeds 
in excess of 100 a minute in 
modern plants like Reddi-Wip, 
Los Angeles, and Rich Products 
Corp., Buffalo, N.Y. Stainless 
steel and chrome-plated parts are 
used whenever dairy industry 
regulations require. Electric 
switch gear is mounted conven- 
iently above conveyor for easy 
washing at shut-down time. 
Simple changeover from one con- 
tainer size to another. 





For full information on the 
CAPEM H-O-FV and other Con- 
solidated packaging machinery, 
write: Sales Manager, Consolidat- 
ed Packaging Machinery Corp., 
1400 West Ave., Buffalo 13, N.Y. 


(A Subsidiary of International Paper Co.) 


| THE MODERN SCREW CAPPER 
6329 on Reader Service Slip. 





No wrapping machine is complete without this 


Buying a : 


little “ROLAPRINTER”® imprinting attachment 





new wrapping 


machine? 


Order it with 
a Gottscho 


“ROLAPRI 


NTER” 


factory-installed. 
Adds little cost, 
big advantages. 


i 


aS aT 


rod 


natic ) aL 
OU Cm a eme rire 
ila Raa le 












Amazing “ROLAPRINTER?” unit lets you imprint the package 
as your products are wrapped — automatically — with no direct 
labor cost. Cuts packaging costs, speeds production. Has a dozen 
uses — for imprinting codes, prices, weights, sizes, product names, 
promotion specials, block-outs, even complete designs. Attach it 
yourself on any wrapping, bundling, bag or pouch machine. Makes 
good legible imprints consistently with instant-drying fluid ink. 
Foolproof — requires no adjusting, no attention during operation. 


Over 1000 in use. 5 3 : 
i For full details write for “Bulletin RIN-8” 


GOTTSCHO Per. v 
HILLSIDE 5, N. J. 


WL 2. In Canada: Richardson Agencies, Ltd. 


Toronto and Montreal 


6330 on Reader Service Slip. 








packaging 


cents per 1000 seam in. of 
Thermogrip — _ considerably 
less than adhesive costs ex- 
perienced by the company 
when it was using the bulk- 
type hot-melt adhesive. 

No after-heating or cooling 
section was required. In place 
of former five-ft compression- 
and-cooling section, a mere 
14 in. of distance is all that is 
needed for compressing the 
quick-setting adhesive — only 
1.2 seconds of time. In all, 
over 200 lb of equipment was 
eliminated from the packaging 
line with the changeover to 
Thermogrip system. END 


Packaging, overwrapping 
with oriented polystyrene 


New four-pg Visking Com- 
pany bulletin — “Clear VISO- 
LYTE Film” — explains such 
characteristics of the biaxially 
oriented polystyrene film as 
its excellent clarity and gloss, 
high yield and low cost, good 
low temperature performance 
and excellent printability 
without pre-treatment. 

In addition, two tables cover 
film specifications and approx- 
imate yield per gauge, and 
mention is made of some out- 
standing packaging applica- 
tions. 

6331 on Reader Service Slip. 


Feeds all shapes, sizes 
of glass, metal, plastic 
containers to 250/min 


Uses: Automatic container 
feeder automatically carries 
and places uncartoned contain- 
ers on the conveyor at start 
of the packaging line. 

Features: Unit has variable- 
speed motor control and cari- 
able travel control, permitting 
feeder to handle as few as 40 
or as many as 250 containers 


per min. 
Description: Designed to 
operate in conjunction with 


any existing production line, 
new MRM feeder has its own 
right-angle discharge convey- 
or which integrates with the 
intake conveyor for the next 
machine on line. 

Operator dumps containers 
onto a flat stationary plate, 


and pushes them onto a belt 
that carries them through ad- 
justable aligning chutes jp 
properly synchronized rows to 
the discharge portion of the 
right-angle conveyor. 

Feeder is supplied with an 
air-cleaning device designed 
to remove lint and other for. 
eign material from the con- 
tainers before they are filled, 

Supplier: MRM Company, 
Inc., 191 Berry St., Brooklyn, 
New York. 

6332 on Reader Service Slip, 


Plastic container stores 
flat between uses 


Originally designed as a 
thrifty way of transporting 
chemicals, Flex-O-Boy five- 


gal polyethylene container has 
excellent potenial for shipping 
foodstuffs such as syrups, soft 








‘ie. 





container's 
are ready for liquid shipment 


Here components 






drink concentrates, sauces, etc. 
Container has additional use 
in storing water for emergency 
purposes. 
A list of liquids approved 
for shipment in polyethylene 















In collapsed position, container 
stores in minimum space 








containers is available from 
the company. 

Supplier: Associated Plas- 
tics, Inc., a Subsidiary of 
Solon Industries, Inc., 1510 
University Rd., Cleveland 33, 
Ohio. 

6333 on Reader Service Slip: 
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plants, 
companies, 
personalities, 


Tropical Farms 


lake Placid, Fla. 

Division of Ha 

Farms International, 
has opened a 50,000- 
sq-ft, two-story veget- 
able packaging plant 
designed to handle 
250 million Ib per yr. 
Products — mainly 
carrots, cabbage, 
greens and salads — 
will be shipped on a 


nationwide basis. 


USDA’s 
Agricultural 
Research Service 


has honored two 
chemists of its Eastern 
Utilization Research 
and Development 
Div., Wyndmoor, Pa., 
for outstanding re- 
search on two sugar 
products. Dr. Jona- 
than W. White, Jr. 
recently completed an 
exhaustive study of all 
important types of 
U.S. honeys, and also 
supervised contract re- 
search on use of honey 
in commercial and 
home baking — re- 
sults of which are ex- 
pected to be of con- 
siderable value in ex- 
— uses for 
joney, a product cur- 
rently under price 


support. 

Br. Cc. O. Willits, 
active in research on 
maple sap and syrup 
for many years, and 
in bringing results of 
his research directly 
to maple farmers, has 
been in large part re- 
sponsible for increase 
in top-grade U.S. 
syrup from 50 per 
cent to 80 per cent. 


Atlas Powder 
Company 


Wilmington, Del., 
has begun construc- 
tion in the Wilming- 
ton area of a $17 mil- 
lion plant designed 
to produce 50 million 
lb per yr of glycerin 
and related polyols 
y a new, Atlas- 
developed process, 
which inyolyes both 
hydrogenation and hy- 
drogenolysis of carbo- 
hydrate raw materials. 
Molasses will be the 
initial raw material, 
but the process is 
adaptable to other 
economically feasible 
carbohydrate raw ma- 
terials. Completion is 
scheduled for second 
quarter 1962. 


International 
Flavors & 
Fragrances Inc. 


New York, has ac- 

uited Kerr Fruit 

Oncentrates Inc., 

Con- 

of Port- 

e., and will 

Kerr as a 

wholly-owned subsidi- 

aty under direction of 

Stuart R. Kerr, vice 

President and general 
manager, 
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HOERNER CORRUGATED RETIRES THE OLD CREAM CAN 


The North Texas Producers Association, in Muenster, 
Texas, was putting their cream—7 million pounds a 
year—in cans. They wanted a more economical, con- 
venient container. Hoerner packaging specialists, with 
their traditional disregard for tradition, came up with 
a new idea—a container made of corrugated, with a 
polyethylene liner. The special moisture-resistant car- 
ton with hand holes and self-locking bottom measures 
9x9x19 and holds approximately 50 pounds of cream. 
The container, along with an economical, plant-engi- 


neered automatic conveying system, greatly increased 
efficiency and reduced packing labor and costs. A 
Hoerner packaging engineer will be glad to come up 
with new packaging ideas for your product, too. Call 
the plant nearest you today! 


Cal HOERNER BOXES, INC. 


CORRUGATED PACKAGING SPECIALISTS FOR MID-AMERICA 


GENERAL OFFICES: 600 Morgan Street, Keokuk, lowa * MILL: Missoula, Montana « PLANTS: Fort Smith and Little Rock, Arkansas; Danville and 
Waukegan-Gurnee, Illinois; Des Moines, Keokuk and Ottumwa, lowa; Minneapolis, Minnesota; Tupelo, Mississippi; Springfield, Missouri; Sand Springs, 
Oklahoma; Sioux Falls, South Dakota; Fort Worth and Mission, Texas « ASSOCIATE: Cajas y Empaques Impermeables, S.A., Mexico City D.F., Mexico 


6334 on Reader Service Slip. 
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PACKAGING 


Filled, sealed and labeled bottles enter 
from right foreground while poly-backed 
web roll (center background) feeds over- 
wrap materia! to knife, which cuts over- 
wraps to exact register. Individual labels 
then transfer via vacuum to rotating eight- 
station wrapper-sealer (left), in synchro- 


NaH 


en A A SCALES 


nization with infeed of bottles. As the bot- 
tles rotate clockwise (arrows) on perimeter 
of wrapper-sealer, overwraps are automat- 
ically folded around and heat-sealed at key 
points at top, bottom and sides, including 
base of neck — with result as shown in 
photo of overwrapped bottle below 






and on 
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Write for information on full 
line of industrial weighing equipment 
from 1/100 oz. to 100 ton: 
DETECTO SCALES, INC. 
Dept. x-4, 540 Park Ave. 
Brooklyn 5, N. Y. 
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6335 on Reader Service Slip. 














Photo courtesy of Owens-Illinois 






Lea & Perrins continues to ‘modernize tradition’ 
with newly developed heat-seal bottle wrapper that 






Employee 
Motivation Kit 


Includes: 


© MULTI-COLOR DISPLAYS © SUCCESSFUL SUPERVISION 
QUALITY WORK 6 BASIC PRINCIPLES 
WASTE REDUCTION - MOTIVATION 

INJURY PREVENTION LINE-STAFF RELATIONS 






Applies, seals poly-coated overwraps 
on up to 100 bottles per min 






hg tn gg 










AT LEA & PERRINS’ up-to-date new 
plant in Fair Lawn, N.J., final step in 
bottling and packaging world-famed 


polyethylene is reported to increase the 
package’s durability. 
Although designed to run at speeds up 





© 50 PAGE PLANNING GUIDE 









This valuable kit is yours without obligation. Simply fill out 
the coupon and mail it today. 


ELLIOTT SERVICE COMPANY, INC. Mount Vernon, N. Y. 


ee 


ELLIOTT SERVICE COMPANY, INC. 
Dept. P, Mount Vernon, N. Y. 
Please provide me with the Elliott Employee Motivation Kit." 
















fedsteeeneeterenetnSsseeeeprengeernencireeetipeioe see ee ea ee 


i renee pra nncn 


Name 


6336 on Reader Service Slip. 
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Worcestershire sauce is application of the 
traditional L&P tan paper wrapper, which 
completely covers the filled, sealed and 
labeled bottles. 

Three wrapping units are used on the 
up-to-240-bottle-per-min line. Two of 
the machines glue the edges of the over- 
wraps in a conventional manner. 

The third machine, however, applies a 
wrapper that is backed with a coating of 
Du Pont Alathon (R) polyethylene resin, 
then heat-seals the wrapper at top, bot- 
tom and sides of bottle (see photo). 

Result is a smooth, evenly wrapped 
package whose overwrap stays in place. 
Moreover, the laminating coating of 





to 100 bottles per min, the heat-seal over- 
wrap machine at Lea & Perrins has been 
running at an average 85-90 bottles per 
min in actual production use over the 
past yr. END 


Heat-seal bottle wrapper by Halm 
Instrument Co., Inc., Glen Head Rd. 
Glen Head, L. I., N. Y. 

6337 on Reader Servite Slip. 





Poly-laminated paper overwrap by 
Thilmany Pulp & Paper Co., Kau- 
kauna, Wis. 

6338 on Reader Service Slip. 









FOOD PROCESSING 






I a tt ee 


Fotae dg 





Economical way to get 

foot into multipack field VE 
New foot-pedal operated 

Jak-Et-Pak Junior jig can THESE 


run 10 to 12 six-packs (60 to 


72 bottles or cans) per min, 
in conventional two-by-three COSTS! 
grouping. * 


Can and bottle sizes from 
seven to 16 oz can be packed 
on the jig. 

Leasing terms for the equip- 
ment — including installation 
and service charges — amount 
to $500 for two years ($375 





Orew THs xp 
BO WOT use 


i RARE IS TorMERIET 





Depressing Junior jig's foot 
pedal completes carton-locking 
operation 


for the first year, $125 for the 
second). 

Thereafter, rental charges 
are only $25 annually, with a 
$25 charge levied on change 
parts for each type of con- 


iainer to be multipecked. || You can cut breakage during in-plant transfers 


Jak-Et-Pak carton blanks 


rease the are priced from approximately a ® s = ® 
[| $290 per thousand, depend- | ,,, US@ Cartons frictionized with Du Pont LUDOX 
speeds up ing on quantity ordered and 

eal over- # color printing involved —a 

has been cost about one-third below Cartons treated with “Ludox” colloidal silica have much _ fork-lift operation, (3) less floor space required. 

»ttles per conventional cell carriers for 


over the soft drink and beer bottles less tendency to slip. Tiny “Ludox” particles provide A growing number of carton suppliers offer this anti- 
END Manufacturer has initiated millions of invisible “grippers”? that increase friction. slip treatment. So next time you order, specify cartons 
a program for adding automa- This saves you money three ways—(1) less breakage, frictionized with “Ludox”’—or write direct to Du Pont for 
= to the equipment — en- (2) higher pallet loads possible, meaning more efficient information 2545FP Nemours Bldg., Wilmington 98, Del. 
abling jig to operate at line 
speeds of up to 120 bottles or 


7 ond min — at anticipated i ID x . 
cost well below $1000. O 
Supplier: Continental Can CU POND L 


Pon Folding Carton Division, ———— colloidal silica 
E. 42nd St., New York 17, BETTER THINGS FOR BETTER LIVING... THROUGH CHEMISTRY 


New York. 
6339 on Reader Service Slip. 
6340 on Reader Service Slip. 
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Automatic Weighing IN MOTION with a 5-way split! 


Let's penetrate to the point: 


e If you're using halt-and-hurry hand 
weighing methods 


e shrugging off over-weight 
give-away 


© averaging out on case lots 


e spot checking automatic 
fill by hand 


it’s time to investigate the split second 
solutions offered by 2, 3, 4, and 5-Way 
Illumitronic Classifiers and Monitors. 
Package weights to 10 pounds; con- 
tinuous flow speeds to 300 per minute. 
Accuracy +1/32 of an ounce; range 
adjustable from 1/10 of 1 ounce to 2 
ounces. If the economy of uniformity 
interests you, let’s discuss which of 
our machines can pay its way into 
your line. The lower your package 
price, the more urgent your need to 
investigate! Write ... or dial 415, 
RE 9-2395. _ 






4 






ty 












i. 2 & 
At work here: Eee 
the NEW 5-Channel Illumitronic Classifier 


re ae 


illumitronic systems corporation 


680 EAST TAYLOR e SUNNYVALE, CALIFORNIA 


6341 on Reader Service Slip. 
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packaging 


New blended and bleached 
coated food board... 


looks sharp 
keeps shape 
costs less 


Uses: New coated North 
Brite Blended food-grade pa- 
perboard is ideally suited for 
such food field applications as 
dry cereal packages or over- 
wrapped trays — which until 
now have required the more 
expensive solid bleached pa- 
perboard. 

Features-Description: Made 
from a homogenous blend of 





Here, the new solid-sheet board 

is used as a dry cereal package, 

as a small bottle carton and as 
a food plate 


virgin pulpwoods by a tech- 
nologically advanced new 
process, the new board pro- 
vides superior strength and 
rigidity along with thinness 
and light weight. Thickness 
range from 10-24 mils. 

The manufacturing process 
reportedly is the first in the 
nation to blend cold soda pulp 
with bleached kraft pulps to 
produce a coated food board, 
and the first to use a newly 
developed method of continu- 
ous impregnation of wood 
chips. 

Continuous testing by chem- 
ical titration and other meth- 
ods assures uniform quality, 
freedom from foreign mate- 
rials, brightness, consistency 
and strength. 

Coating of the paperboard’ 
exterior surface assures 


FOOD PROCESSING 
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packaging 


Keep the knife 


ached holdout characteristics needed 
for precise printing. Both roto- a VW AY {r Or 


gravure and offset are partic- 


p ularly effective on the new your product! 


board. 
Supplier: Packaging Corpo- 
e ration of America, 1632 Chi- 


cago Ave., Evanston, II. 
6342 on Reader Service Slip. 














North Forms, fills up to 160 


de pa- h er min 
ted for — 


ions as Features: Improved-design 
* over- Shasta-Packa, Model 612, has 
h until operating range between 56 
> more and 160 packages per min — 
ed pa- 


Made 
lend of 


a 


a 
Ns \\ 





Package types may be either 
pillow (left) or four-fin seal 














adjustable while running. 
Package sizes range between 
1/16 oz to two lb, and up to 
12 in. long by six in. wide. 
Description: Machine dimen- 
sions are four ft by four ft by 
105 in. at feeder deck. Feeds 
may be volumetric, auger, 
board 
ckage, j ‘ 
saa sf 
Avoid unpacking damage...order containers 
. tech- z mec ue ear ory, = 
with easy-opening §COTCH BRAND tear strip 
h and 
ninness Be sure your product makes it all the way to the grocers’ shelves 
ickness looking neat . . . undamaged . . . inviting sales. Avoid the ripping, 
cet gouging, slicing of the stockboy’s knife. Choose containers with 
in the clean-cutting tear strip tapes. “ScorcH” Branp Tear Strip Tape 
la pulp makes your container the grocers’ favorite “fast opener.” It’s easy. 
ilps to It’s safe. It stops damaged goods. It makes for 41% faster shelf stock- 
board, ing. 45% faster pricing. And “Scotcn” Branp Tear Strip Tape works 
newly perfectly . . . 1000 times out of 1000. 
ntinu- socks * — Add this extra appeal to your containers. Talk today with your 
wood . ee te container supplier, your 3M Representative or nearest “ScoTcH” 
ao Branp Tape Distributor . . . or write: 3M Co., 900 Bush Avenue, 
aa i te enter be St. Paul 6, Minnesota, Dept. IBC-51. 
; ‘ ; 
— ee ae see’ Water JMMinnesora Miininc ann ANUFACTURING COMPANY 
istency Company, Food Products & .- WHERE RESEARCH 1S THE KEY TO TOMORROW 
Packaging Division, 601 Mc- 
poard’s Clary Ave., Oakland, Calif. SCOTCH 1S A REGISTERED TRADEMARK OF 3M CO., ST PAUL 6, MINN. 
os ink 6343 on Reader Service Slip. 
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How to up-date 
weighing methods 


and prevent erosion of profits 
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PRINTWEIGH® RECORDS 


leave nothing to chance, guesswork or “memory” 







Complete, accurate, printed weight records 
at your fingertips! That’s what you get when 

' you have Toledo Printweigh ‘‘400’”’ at work 
for you. Printweigh is the modern way to 
satisfy your need for weight records that 
assure tight control of costs, quality, inven- 
tories and customer billing. 


























With Printweigh, you'll never again be 
plagued by human errors in reading, remem- 
bering and recording weights. You’ll enjoy 
new flexibility and efficiency in weighing, 
too. Printweigh gives you weight records in 
fully identified figures on tickets, strips, 
sheets or labels. It will transmit weight data 
electrically for recording on remote office 
machines. Printweigh Scales are offered in 
a full range of industrial types and capacities. 


SS Se ee ee iaeedaaekaiall adage ak 


PORTABLE 
s 
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Remember . . . materials become money 
on your scales. Losses lurk in inaccurate, 
incomplete weight records. You need Print- 
weigh to guard costs and quality, eliminate 


Toledo Printweigh 
Scales are available in 
a full range of mngels. 
rofit-stealing weighing errors. Ask your aoe aad” Oran ae 


‘oledo representative for full details on 
2017 TODAY. TOLEDO SCALE, Division the models shown 
of Toledo Scale Corporation, Toledo 12, Ohio. above. 

(Toledo Scale Co. of Canada, Ltd., Windsor, Ont.) 


® 
ES TOLEDO? 225. som 


6345 on Reader Service Slip. 
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PACKAGING 


Completely enclosed drive mechanism is located 
behind the filling heads and pouch track to avoid 
product build-up in this vital area 


Horizontal pouch maker may open up 


Faster packaging for dry products 





FEATURES: High speeds up to 150 per min — achieved by 
automatically forming, filling and sealing two packages at a time 
— are possible with new SIG Type PFC horizontal pouch maker. 
Because of this same inherent design flexibility, multiple filling 
heads can be mounted to package one, two and even three dif- 


ferent products into a single 
pouch — via piston, auger or 
pocket-type feed. 

Description: From a single 
roll of stock, the web first is 
folded, then vertically sealed 
by heating jaws which also 
cut the pouches. 

Next, bags are code dated, 
expanded, positioned under a 
filling station and finally top- 
sealed. For products’ with 
varying densities, filling vol- 
ume can be adjusted while 
machine is running. 

Either three-seal or four- 
seal type pouches can be pro- 
duced from heat-sealable foil, 
cellophane, papers and lami- 
nations. Printed design is reg- 
istered front and back photo- 
electrically. 

For lowest maintenance, all 
models come equipped with 
centralized lubrication. 

Supplier: Food Machinery 
and Chemical Corp., FMC 
Packaging Machinery Divi- 
sion, 4900 Summerdale Ave., 
Philadelphia 24, Pa. 
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Net-weigh bagger feeds 
pre-portioned charges 


Uses-Features: Im proved 
net-weighing bagger  auto- 
matically portions materials 
such as dairy feeds, heavy 
mash, molasses feeds and 
range pellets into predeter- 
mined charges, and delivers 
the charge to a filler spout. 

A two-position selector 
switch controls the dump 
cycle. One position prevents 
hopper from discharging un- 
less bag is clamped in place. 
The other position permits 
dumping the weigh hoppers on 
a time cycle for bulk-loading 
applications. 

Description: Unit consists of 
a two-belt bulk and dribble 
feeder, and a weigh hopper 
supported bya Thayer Flex- 
ure-Plate Scale. 

Scale has no_ knife-edge 
pivots or other friction sul 
faces, is not affected by dust, 
dirt, moisture or temperature 
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change. Accuracy is guaran- 
teed for millions of weighings. 

The feeders receive material 
from customer’s supply bin 
and feed it to the weigh hop- 
pers. When weigh hopper con- 
tains approximately 90 per 
cent of a full charge, scale 
weigh beam position actuates 
a signal that stops the bulk- 
feed belt. 

The dribble-feed belt drib- 
bles the remaining 10 per cent 


"Simplex" unit (illustrated) can 

fill 100-Ib bags at up to 12 bags 

per min; a companion "duplex" 
unit, at up to 24 bpm 


of the charge to the hopper, 
as result of which scale weigh 
beam rises to balance and ac- 
tuates a signal that stops the 
dribble feed. 

Dribbling the last 10 per 
cent of the charge permits an 
accuracy of two oz. 

Supplier: Thayer Scale Corp., 
Thayer Park, Pembroke, Mass. 
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“Now, to get the plant started 
in the morning, open all the 
valves that are closed, and close 
all the valves that are open." 


(Weer o coo o ooo ooo oe. 
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EXTENSIBLE 


CLUPAK: "MULTIWALL BAGS OUT- PERFORM 
CONVENTIONAL KRAFT 
IN THE 3 TOUGHEST TESTS 
IN PACKAGING TODAY! 


In Handling And In Transit! 


CLUPAK extensible paper introduces a new 
dimension to multiwall bag performance: the 
ability to stretch under strain. When subjected to 
truck and box car manhandling which often 
destroys ordinary bags, these tougher multiwalls 
arrive intact, thus reducing product waste and 
damage. Order a trial shipment of CLUPAK 
extensible paper multiwalls — see how they out- 
perform conventional bags of higher basis weight. 


vA In The Warehouse! 


New CLUPAK extensible paper reduces waste — 
even saves space —in your warehouse! That’s 
because impact and strain which destroy conven- 
tional kraft are absorbed by multiwalls made from 
stretchable, flexible CLUPAK extensible paper. 
They can be stacked higher, shifted faster, and 
handled rougher than ordinary bags — with little 
danger of splitting or bursting. This extra tough- 
ness enables you to use multiwalls of lower basis 
weight —another saving! 


} On The Filling Line! 


Two major filling line problems, breakage and 
uneven filling, are substantially eliminated by 
multiwalls made from CLUPAK extensible paper. 
Remarkably flexible, they fill quickly and uni- 
formly. And because these tougher multiwalls have 
greater impact strength—the ability to absorb 
shock —they resist rough treatment that tears con- 
ventional bags. Breakage is reduced, repackaging 
minimized, production speeded! Try multiwalls 
made from CLUPAK extensible paper, soon! 


Prior to CLUPAK extensible paper, there were no controlled stand- 
ards of toughness in the paper industry. Clupak, Inc., is proud to 
have established these standards and permits the use of its trade- 
mark only on paper which meets these rigid toughness requirements. 


TENE Ask your salesman about this revolutionary new material... prove to yourself 
f yh OP Pe that multiwall bags made of CLUPAK extensible paper give you... 


GREATER STRENGTH WITH LOWER TOTAL BASIS WEIGHT 


*Clupak, Inc.'s trademark for extensible paper manufactured under its authority and satisfying its specifications. Clupak, Inc., 530 5th Ave., N.Y. 36, N.Y. 
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NEW 


AUTO-BIN-DICATOR 


AUTOMATIC BIN LEVEL INDICATOR 






Aversatile addition to the Bin-Dicator 
line of bulk material level controls. 


NEW corrosion-resistant 
construction 


NEW stainless steel 
diaphragm 


NEW super-sensitive 
operation 


Explosion-proof and 
general purpose models 


: listed by 
| Underwriters’ 
= Laboratories, Inc. 


Prevents overflowing of bins, 
clogging of conveyors, chok- 
ing of elevators, damage to 
machinery; cuts operating 
costs. Provides simple, reliable, 
positive control at low cost. 


WRITE THE BIN-DICATOR CO. 
for Bulletin AB-19 or call ~=§ 47190. Denver * Detroit 24, Mich. 
TUxedo 2-3000 


*TM PATENT PENDING 


WE SELL DIRECT » PHONE ORDERS COLLECT | 
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7Here’s the answer to your 
wash-up problem— 


Hot and Cold Water 
Steam and Cold Water 
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HOSE STATIONS 
AND 
MIXING UNITS 





Consult your dealer or write 
for complete catalogue 
and specifications 





NICOLET AVE 
FLORHAM PARK 
NEW JERSEY 


SUE AA ee 
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packaging 


Simplifies inspection, 
simultaneously checks 
two characteristics 


Miniaturized 
control system with dual light 
beams can be used to check 
fill level and closure on bot- 
tles being conveyed on pro- 
duction line. System will pass 
bottles as acceptable 
when both beams concur. 

Dual system can also be 


electric-e ye | 


only | 


used to monitor objects mov- | 
ing in random position and at | 
varying speeds thereby elimi- | 
nating timers and mechanical 


contacts. 

Either direct-light cut-off, 
beam reflection or combina- 
tion of both can be used to 
start control action. 

Methods of using multiple- 
beam, as well as single-beam 
electric-eye inspection sys- 
tems are diagrammatically 


presented in 16-page Bulletin | 


601, available from Photoma- 
tion, Inc. Literature contains 


which | 





many line drawings 

show applications and dimen- | 
sions. 

Another publication, just 
released by company, is a 


catalog listing various minia- 
turized light sources, photo 
units and electronic controls. 
24-page Bulletin 611 contains 
photos, sketches with dimen- 
sions and mounting informa- 
tion of various models. It 
describes in detail eleven 
electronic control units. 
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‘Strongest’ moisture- and 
grease-resistant cartons 

Wax-laminated board tai- 
lored to fit end use 


A wax-laminated paperboard 
two to three times stronger 
(but no more expensive) than 
board previously available of- 
fers big advantages in packag- 
ing dense or high bulk prod- 
ucts in “giant size” cartons, 
which must withstand great 
warehouse stacking pressures. 

In addition, new “Peel Proof” 
board offers better fillling line 
efficiencies by eliminating line 
spoilage due to delamination 
at the glue seams. 

The new board can be con- 
sistently produced to high 








VIBROLATOR ives 


*““World’s Quietest Vibrators” 
Move materials OUT of hop. 










































































































pers, DOWN chutes and 
THROUGH screens. A vibrator use 
for every requirement. I 
FEATURES: - 
> 
e LONG LIFE Bs 
e RUGGED nC 
° POWERFUL “3 
e UNIQUE DESIGN 1 
TOO LARGE e PATENTED use 
or . THROUGHOUT oi 
TOO SMALL § @ UNCONDITIONAL 2 
" GUARANTEE ane 
con 
FREE 30-DAY TRIAL ON ALL SIZES. = 
Stocking distributors coast-to-coast listed under plie 
VIBRATORS in the Yellow Pages. pro 
nate 
and 
cyli 
Si 
rati 
bort 
42-page CATALOG ON REQUEST 6: 
Manufactured by: 
rine us PAST MARTIN ENGINEERING COMPANY 
‘vetow paces;| Specializing in Applied Vibration viane.aver 
ae 100 Food St., Neponset, Iilinois Cat 
@® VIBROLATOR is Martin Engineering's registered tegde 
mark for vibration inducers and vibrator accessori mae 
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‘FLUID & GAS PRESSURE TANKS appl 
STAINLESS & CARBON STEEL TANKS steel 
(GOVERNMENT SURPLUS BARGAINS) prec 
Steel tanks for the handling, storage and transportation of gases, bever- sens 
ages, fuels, hydraulic fluids and other liquids. Stainless steel tanks for and 
corrosive acids and gases. Ger 
mere me ‘ oe 
FREON TANK Capel 22 02. Li 
of Freon F22, 6 cc Methyl Alcohol. : 
18%,” long, 2” dia. %” pipe thread | ping 
opening at one end. Equipped with light, 
one — go. (Sh for $8.0, Ibs, weig! 
J-1 PRESSURE TANK Siain- “ye paaaal 
less steel, surplus aircraft aeen No. AASS# Each. : $1” dles, 
tank. 48” long, 24” dia. Rated for 400 Ca 
P.S.I. working pressure, 18,000 cu. matic 
in. vol., 77.9 gal. capacity. 4%” pipe 
thread fitting at each end. New con-| D-2 AIR TANK Carbon steel, strap 
dition. Shipping weight 247 Ibs. | Capacity 500 cu. in. (approx. 2 gals.) all n 
F.O.B. Chicago. 450 P.S.I. 4%” pipe thread port at 7 
No. AABS2... 2... eee seess $9950 each oa ee, dia. Postpaid. ting 
. = TANK | Nov AASeT Each. .......6..0- $49 os 
tainless steel. pike CORNELIUS cent 
Capacity 2100 cu. RESSURE of in 
8 in. (9 gals.) 450 HIGH P eth 
P. 1 iY" pipe ry port at each (1500-2000 P.S.I. 635 


AIR 
COMPRESSOR 
Three cylinder, 
: stage compressor, 

: complete with 27 
volt, D. C. 20 amp. motor, with fan. 
Rated 1500 P.S.I. continuous duty, 
2000 P.S.I. intermittent. Pressure 
switch in base. As released by Air 


end. 24” long, 12” dia. Shipping 
weight 19 Ibs. F.0.B. Chicago. (Two 
for $27.00.) 

No. AAGS. Each... ccsesee. $1495 





NON-SHATTERABLE CO: 
CYLINDER This type of pres- 
sure bottle was used by the Armed 
Forces for inflating life rafts. 181%” 
long, 3%” dia. Has 4%” pipe thread 
opening at one end. Capacity 2.98 


Force, in used, serviceable condi- 
tion. Covered by our 30 day GUAR- 
ANTEE. 111%” long, 7” high, 9” wide. 
Shipping weight 12 Ibs. F.O.B. Chi- 
cago. ho quantity. 






Ibs. of CO.—at 1800 P.S.I. Shipping | No. AA549.......2.......00e 
weight 10 Ibs. F.O.B. Chicago. Write Sa for FREE CATALOG 
ils PRIN ci a.ok ocpavlavel eee $250] of other EQUIPMENT BARGAINS ! 












GROBAN SUPPLY COMPANY 


1139 S. Wabash Ave., Dept. AA-5, Chicago 5, Ill., WEbster 9-379 
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packaging 


minimum peel test specifica- 
tions, tailored to fit each com- 
bination of materials and end 
uses. 

For example, for large pet 
food cartons using “Concora 
Tex” laminated to a grease- 
proof paper, a specification of 
“Concora Peel Test” 150 grams 
is recommended. 

Thus, for the first time, a 
user of wax-laminated board 
is in position to specify a bond 
strength which will assure 
consistently performing car- 
tons. 

“Peel Proof’ can be sup- 
plied with a variety of grease- 
proof and other papers lami- 
nated to solid bleached sulfate, 
and to the great variety of 
cylinder board grades. 

Supplier: Container Corpo- 
ration of America, 38 S. Dear- 
born St., Chicago 3, III. 
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Catalogs steel-strapping 
machines and tools 


Automatic or manually op- 
erated equipment needed to 
apply flat, oval and round 
steel strapping, as well as 
rayon strap and_pressure- 
sensitive tape, is described 
and illustrated in new A. J. 
Gerrard and Co. 60-pg. spiral- 
bound, thumb-indexed catalog. 

Literature contains strap- 
ping recommendations for 
light, medium and _ heavy 
weight packages, cartons, bun- 
dles, boxes and crates. 

Catalog also contains infor- 
mation on five combination 
strapping units which provide 
all needed equipment for set- 
ting up strapping operations 
at a savings of up to 15 per 
cent over the purchase price 
of individual items. 
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GET CURRENT 
LITERATURE 


A quick reference to techni- 
cal literature available this 
month is given in the classi- 
fied listing of new literature, 
page 133 of this issue. 


MAY 1961 


In 60 seconds... 


THIS MACHINE DELIVERS 200 ALUMINUM CAN BODIES 


Secret of the new drawn aluminum can line recently unveiled at Cen- 
tral States Can Corporation is this Bliss rotary redraw press. Multiple 
die stations rotating around a center post make possible extremely 
high output rates, without exceeding safe drawing speeds. The Bliss redraw press at 
Central States produces 200 drawn aluminum cans per minute, as equipped. How- 
ever, production speeds as high as 400 per minute are perfectly practical by the 
simple expedient of doubling the number of heads, and provision has been made 
for this in the design of the machine. For more information on this remarkable 
new press ...and other developments in can making equipment . . . write us today. 


BLISS is more than a name—it’s a guarantee 


BLISS E.W. BLISS COMPANY - Hastings, Michigan 


a Foreign Subsidiaries: E. W. Bliss (Canada) Ltd., E. W. Bliss (England) Ltd. 
; E, W. Bliss Co. (Paris) France, E. W. Bliss-Henschell G.M.8.H., Disseldorf, West Germany 


PRESSES ¢ ROLLING MILLS « ROLLS ¢ DIE SETS ¢ CONTAINER MACHINERY ¢ CONTRACT MFG. ¢ PUBLIC SAFETY 
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‘@ FUNCTION: Forms, fills and seals flexible 
pouches automatically. Handles most 

supported thermo-sealing packaging materials 
at high speed. Cutaway drawing shows heavy 
construction and straight forward design. 
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BARTELT 


the “rugged individuals” 
of flexible packaging 





Each Bartelt unit is a true individual . . . custom 
designed for the particular job. Each is ruggedly built to 
machine tool standards for unmatched dependability. 

In flexible packaging there is no standard machine... 
no stock model . . . that will do the job like a 

Bartelt ‘‘rugged individual.” 


Speeds: Maximum cycle rate 150 cycles per minute. 
Package production rates up to 400 per minute on 
multiple compartment jobs depending on product fill 
quantity and characteristics, package size and form, 
and type of index drive system provided. 


Versatility: Fin seal pouches, with or without bottom 
seal, gusset bottom pouches and multiple compartment 
pouches through the use of interchangeable tooling. 

i Pouches from 154” by 2” to 734” by 94%”. Gussets to 2”. 


| Filling: The Bartelt Filler will handle liquids, pastes, 

| powders, viscous materials and granular solids by 

if the application of interchangeable tooling. Other fillers, 
I such as dial feeders, vibratory units, conveyors and 

i cup volumetric fillers are available for special needs. 


Options: Tear string applicators, true saddle label 
Hi applicators, punch and die sets, code daters, 
nitrogen packaging and many more. 


Write for NEW Catalog, Today! 





BARTELT ENGINEERING CO., INC. 
Subsidiary of Riegel Paper Corporation 
1900 Harrison:Ave. ¢ Rockford, Illinois 
‘New York ° Chicago * San Francisco 


it 

| 
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Maraseal system mounted on "Tux" bacon packaging machine. 

Water-soluble adhesive is pumped from stainless steel tank (1) by 

special stainless steel electric pump (2) to forward portion of 

pneumatic adhesive-applicator gun (3) which uses compressed air 
to "shoot" adhesive onto sealing area 


New, completely enclosed glue system 
adaptable to most packaging machines... 


Cuts costs ... ends mess 


USES: Completely enclosed pump designed specifically for 
“Maraseal”  electrical-pneu- pumping water-soluble  ad- 
matic glue system can be hesive from its own stainless 
adapted to virtually any pack- steel supply tank through 











aging machine currently using 
either gravity or open-type 
glue pots, for a variety of 
cartoning and over-wrapping 
operations. 
Features-Description: Sys- 
tem employs a stainless steel 





sealed supply lines to points 
of use — maintaining the 
strictest sanitation. 

Glue application is through 
compressed-air-operated Mar- 
aseal adhesive applicator guns, 
which are automatically op- 


Close-up of applicator gua 
shows the stainless steel 
sheathed and_plastic-lined 
hose (right) which carries 
the adhesive, and the 
black Neaprene hose (left) 
which carries the com- 
pressed air 
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erated by carton flow so that 
glue is applied to passing car- 
ton flaps. 

Single or multiple applicator 
guns can be used with one 
Maraseal unit — with one 
glue source. A minimum of 
50 lb of compressed air is re- 
quired. 

Glue distribution patterns 
can be straight-line, contin- 
uous, or intermittent and reg- 
ulated in width concentration. 

Because the enclosed system 
excludes all outside air and 
air movement, a proper vis- 
cosity level is maintained 
throughout the operation — 
eliminating a major cause of 
waste with open-type pots. 

In event an adhesive used 
has tendencies toward separa- 
tion, controlled agitation of the 
mixture is maintained within 
the closed tank, and a consis- 
tent smooth flow is forced 
through the sealed lines to 
point of use. 


Further advantage is ability 
of the system to use adhesives 
with very high viscosity levels 
(more solids, less fluids) — 
especially beneficial where a 
minimum of tack and drying 
time exists. 

(Glue savings range from 
15-30 per cent — depending 
on type of glue system Mara- 
seal replaces.) 

Entirely closed system does 
not need to be drained or 
cleaned daily, or at end of a 
production run. Periodic 
cleaning is all that is needed 
in normal maintenance. 

Supplier: Marathon, A Di- 
vision of American Can Co., 
Menasha, Wis. 

6358 on Reader Service Slip. 

















For efficiency and savings available in no other 


machine of this type, introduce your products to the 


. 


MODEL ST—12, 18, 24 POCKETS 





—the startling, all-new machine designed, 
developed and perfected by FMC for filling 
granular, free-flowing 


Incorporated in the FMC Flexi-Filler are way- 
ahead features of design and construction found 
in no other can filler. Its broad adaptability to 
handle free-flowing granular products (see par- 
tial list below), coupled with the ease of chang- 
ing from one can size to another in a range from 
211 to 603 diameters, give the Flexi-Filler a real 
flexibility all its own. 

Here are just a few of its important features: 

e Individual cut-off gates move with the pocket, 
eliminating “dead plate” abrasion problems, 
and permitting a highly accurate pre-meas- 
urement into telescoping pockets — with no 
product damage. 

e Synchronized straight-line can travel greatly 
simplifies can handling. Cans are indexed 
positively under filling stations, in a fill-and- 


Designed for such products as: 


Berries In addition, the Flexi-Filler 
Cherries will handle such specialty 
Prunes products as popcorn, hard 
Apricot Halves candies, nuts and blanched 


Peaches, diced or sliced ravioli. 
Beets, small whole or diced 
Carrots, diced 

Potatoes, diced 

Lima Beans 

Kidney Beans 

Hominy 





Putting Ideas to 


CORPORATION 


General Sales Offices: 


WESTERN: SAN JOSE, CALIF. « EASTERN: HOOPESTON, ILL. 


Work 


products into cans. 


travel sequence that carries them through 
only 40° of filler’s perimeter before they re- 
sume straight-line travel. This permits speeds 
up to 300 cpm, depending on can size and 
product. 

Individual Pocket ‘‘No can-No fill’’ prevents 
discharge from pocket unless can is properly 
positioned under it. Reduces spillage and 
waste. 

Cleaning up, no matter how frequent, is made 
easy because new design prevents product 
build-up, and permits thorough wash-down. 


Your CMD representative will give you com- 
plete details and furnish recommendations based 
on your specific products and requirements. Call 
him today, or write the general sales office near- 











FOOD MACHINERY AND CHEMICAL 


Canning Machinery Division 
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24-Pocket Machine, 

illustrated with automatic 
hopper and remote control 
leveling brush accessories 



























































* MODEL 60L SEAMER—High Speed Straight Line Feed Closing Machine 
—or with disc feed for can making—is used by these canners for 
seaming cans 21/”— 41/4” in diameter at speeds up to 500 cans per 
oe Also available with disc type can feed for can manufacturing 
use only. 


Canners and can makers the world over need...even 
demand the ultimate in simplified, rugged, efficient 
design. These demands are met by Angelus...the 
nation’s only manufacturer exclusively producing 
automatic can closing machines. 

Angelus seamers, backed by over 45 years of experi- 
ence, are rugged and dependable; they are simple to 
operate and maintain; they represent the lowest pos- 
sible initial investment. 


WRITE TODAY for complete details. Specify products, 
can dimensions and your capacity requirements. 


ANGELWS 
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Unit occupies less floor space than needed for 
hand-forming operation with supply of cases. Ar- 


row points to formed and positioned carton 


Automatic case former, positioner that 


integrates with existing case packer... 


Replaces hand case-forming 
to up production, cut costs 


USES: Automatic shipping case former and positioner is designed 
to increase productivity and cut manufacturing costs for large- 
volume packers of either canned or packaged foods. 

Features: Machine is readily adaptable to all standard case 
packers. When integrated with existing case packer (and pro- 


vided with certain necessary 
automation) unit completely 
eliminates the hand-forming 
operation performed by one or 
two men. In most instances, 
there is no need to alter cur- 
rent case size or design. 

Reliable action and up to 25 
case-per-min speed reportedly 
reduce production costs far in 
excess of direct labor saving 
achieved by removing what 
is usually the last man who 
can interfere with line speed. 

Description: Machine erects 
knock-down shipping cases, 
tucks the flaps on one end and 
positions formed case on case 
packer. As soon as this case 
is filled, unit positions a new 
case for filling. 

Machine’s conveyor has to 
be loaded at intervals — de- 
termined by rate of produc- 
tion and conveyor capacity. A 
typical case former-positioner 





has 500-case capacity. 

Reliability is indicated by 
recent test wherein 10,000 cases 
were formed, with only 12 in- 
complete cycles. Latter were 
attributed to inverted knock- 
down cases, fork lift damage 
and cases that were glued 
completely together. 

Total lost production time 
because of these misses was 
estimated as under five min. 

Control circuit is 110-v, 60- 
cy, 1l-phase — from trans- 
former supplied with machine. 
Compressed air requirement 
for 20-case-per-min operation 
is 60-psi clean, dry air at ap- 
proximately three cu ft free 
air per min. Vacuum system 
is self-contained. 

Supplier: Caral Packaging 
Machinery, Inc., 579 Cleve- 
land Ave., Albany, Calif. 
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packaging 


Describes automatic 
can uncasers, sorters 


Automatic can-handling 
equipment — including un- 
caser and aligner Model 
FDCU-6MB, four-flap case 
opener Model CFO-2 and four 
models of can sorters (Models 
CUS-4.5, CUS-4.5D, CUS-6.5D 
and CUS-12) — are described 
and illustrated in eight-pg 
Atkron, Inc. Bul CS-401. 

These units automatically 
uncase, align and orient for 
filling almost every type of 
can, whether in reshipper car- 
tons, shipper trays, bags or 
bulk. 

All models require only the 
casual attention of one op- 
erator. 

Bulletin includes dimension- 
al drawings and tables of 
approximate maximum capac- 
ities with different size cans 
(cans per min), from six-oz to 
five-qt. 
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Gives clean ‘new look’ 
to used printed cartons 


Specially formulated ob- 
literating fluid, tan colored to 
match corrugated cartons, 
covers over old_ stenciling, 
labels and other printing, pro- 





Instant-drying fluid also has wa- 
terproofing effect 


vides a quick, easy way to cor- 
rect stenciling errors, or to 
salvage over-runs of printed 
containers. 

“Stencil-Kover” dries in- 
stantly after spraying on sur- 
face from 16-0z aerosol con- 
tainer, permits immediate re- 
stenciling on a new, clean 
surface, 

Supplier: Reynolds Ink, Inc., 
x E. 65th St., Cleveland 3, 

0. 
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LINK-BELT S-815 flat-top chain with 


Dovetail 
Design * 


assures smooth pickup, 
smooth ride for 
containers 


Here’s a simple, durable, moderately priced flat-top 
chain specially designed to treat containers gently. 

One-piece steel links dovetail to form a level, contin- 
uous carrying surface. This design, together with beveled 
edges, assures smooth pickups and transfers . . . reduces 
danger of tipping stalled or slow-moving containers. 

Dovetail design also assures long life for Link-Belt 
8-815 flat-top chain. Pulling load is absorbed by entire 
link during chain-sprocket contact. Results: wide load 
distribution, low unit bearing pressure on sprocket teeth, 
no load on pin during articulation. 

For complete details on S-815 and all other Link-Belt 
flat-top chains, contact your nearest Link-Belt office or 
authorized stock-carrying distributor. See CHAINS in 
the yellow pages. Or write for Catalog 1050. 





CHAINS & SPROCKETS 


LINK-BELT COMPANY: Executive Offices, Prudential Plaza, Chicago 1. 
To Serve Industry There Are Link-Belt Plants, Warehouses, District 
Sales Offices and Stock Carrying Distributors in All Principal Cities. 
Export Office, New York 7; Australia, Marrickville (Sydney); Brazil, 
Sao Paulo; Canada, Scarboro (Toronto 13); South Africa, Springs. 

Representatives Throughout the World. 15,416 


\ 













OTHER LINK-BELT FLAT-TOP CHAINS 


FT-1560 FLAT-TOP for straightline 
service. Furnished entirely of carbon 

or stainless steel, or with stainless steel 
top plates riveted to carbon steel chain. 


DS-1560 FLAT-TOP for straightline 

service. Consists of smooth, resilient, 
lightweight delrin top plates joined to 
carbon or stainless steel roller chain. 


CRESCENT FLAT-TOP designed for 
smooth travel over numerous 
horizontal paths. Ideal for use 
where material must be carried 
around corners or recirculated. 


UNIVERSAL CRESCENT FLAT-TOP 

for multiplane operation. Can travel 
in circular, rectangular or irregular 
paths. Only one driving mechanism 
required to operate the entire system. 
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with Dow Corning 
Silicone Defoamers* 


There’s a right tool for every job. In foam 
control it’s Dow Corning silicone anti- 
foamers or defoamers . . . job-proved 
thousands of times over as the most 
efficient, most economical, and most versa- 


tile foam suppressors available. 


* At prescribed levels, are sanctioned by FDA 


FREE SAMPLE 


and new manual on foam control 


Dow Corningl 
corPrporaTionl 


MIDLAND. micHiaan] 


Dept. 3917 

Please rush a FREE SAMPLE of a Dow Corning 
silicone defoamer for my product or process, 
which is (indicate if food, aqueous, oil or 
BENEE Chitittainlnnnatcsancasnnnemmsutambae 
NAME 

POSITION 

COMPANY 


ADDRESS 
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In self-cleaning pump, piston (A) 
is actuated either manually or auto- 
matically to move impeller seal (B) 
off its seat allowing circulating 
cleaning fluids to flush the entire 
seal assembly and pass to CIP 
chamber (C) which has pipe tap at 
bottom (not shown) for drainage, 


for piping to sewer or salvage. 


Actuating piston moves impeller- 
shaft assembly to left; moves seal less 
than 1/32 of an in. off its shaft seat. 
Clearance is sufficient for circulating 
fluids to pass between seal and im- 
peller, and seal and shaft 


Self-cleaning 
sanitary pump 


Seal lifts off seat to form clearance for circulating 
cleaning solutions to flush seal assembly 


FP STAFF 


SANITARY PUMP automates 
CIP systems one step further. 
Designed to clean itself with- 
out necessity for manual 
take-down, pump need only 
be dismantled for inspection 
or periodic maintenance. 

When pump is to be 
cleaned, a small lateral move- 
ment of the impeller-shaft as- 
sembly along its horizontal 
axis, see photo above, unseats 
one-piece seal. 

Seal floats so that cleaning 
fluids flush entire seal as- 
sembly. 

Assembly can be moved 
either manually or automati- 
cally, even while pump is run- 
ning. For manual operation, 
it is only necessary to turn 
handle on actuator at rear of 
pump, (A) in photo above. 

For automatic operation, a 
feature that enables pump 
cleaning to be programmed 
into an automatic CIP cycle, 
an air line is connected to the 
actuator at rear. Air pressure 


required is about 15 psi. 

During normal pumping, 
impeller seal is kept tight by 
a spring coupling at rear o 
shaft. Seal is leakproof even 
when pump is operating un- 
der inlet pressure. 

CIP Pump, made by Ladish 
Co., Tri-Clover Division 
Kenosha, Wis., has a volute 
head. By loosening special 
bracket, head can be turned 
360° for convenient location of 
discharge line. 

Sanitary, all stainless, 
splash-proof pump has impel- 
ler welded to shaft. Although 
impeller is of open type, pump 
operates at better than 70 per 
cent efficiency. 

Pump is made in three 
models for 4-, 6- and 8-in, 
diam impellers. Available 
with motors up to 30 hp, 3600 
rpm, pumps have capacities 
up to 550 gpm and develop 
better than 142 psi discharge 
pressure. 
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is your 
answer! 


Revolutionary New Epoxy 
Grout and Setting Compound 
Makes Joints as Impervious 

to Corrosion as the Tile Itself! 


Ideal for dairies, packing plants, 
canneries, bakeries, breweries, dis- 
tilleries, food processing plants - 
wherever corrosives are encoun- 
tered. Forms a dense, tight joint of 
phenomenal strength. For new in- 
stallations or re-grouting existing 
floors. Only water is needed for 
clean-up. Details in Sweet’s or 
write for a descriptive catalog. 


Pioneers In 
industrial 
Research 

Since 1881 


THE UPCO CO. 


a MD aay Ave. Cleveland 
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How to use sulfamic acid 
for descaling equipment 


Two booklets from E. I. Du 
Pont give information about 
the cleaning properties of sul- 
famic acid for inplace descal- 
ing of heat exchange equip- 
ment such as condensers, heat- 
ers, and similar equipment. 

The first is an eight page 
booklet (No. A-15181) which 
presents information about 
scale dissolution rates of sul- 
famic acid cleaners. 

Four large charts illustrate 
the dissolving rate of calcium 
carbonate which is exposed to 
sulfamic solutions under vary- 
ing conditions of time, tem- 
perature, concentration, min- 
eral load, and salt additions. 

Dissolving ability of sulfamic 
acid is also compared with 
that of other mineral cleaners 
which are frequently used. 

A second booklet (No. A- 
13387) describes a typical re- 
circulation procedure, and two 
diagrams are used to suggest 
possible methods of cleaning 
heat exchangers and similar 
equipment with sulfamic acid. 

Some of the advantages to 
be had in using sulfamic acid 
as a descaling cleaner are as 
follows: 1-it is a dry crystal 
which is easy to use without 
danger of personnel injury, 2- 
its rate of calcium carbonate 
dissolution is almost equal to 
hydrochloric acid and twice as 
fast as phosphoric acid, and 
3- it does not give off irritat- 
ing fumes. 
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Electric drill will bore 
cement or stainless 


Compact % inch drill, called 
Silverline, has a high torque 
to make it well suited for dril]- 
ing stainless steel and other 
tough alloys. 

The new drill has 85% more 
stall torque from its 23% 
more powerful motor, enabling 
it to do masonry drilling with 
carbide bits. 

Operating speed of the drill 
is 850 rpm without load, and 
it weighs 434 pounds. 

Supplier: Thor Power Tool 
Co., 175 N. State St., Aurora, 
Illinois, 
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New SUPER DUMPMASTER Handles Converted 
DUMPSTER Containers...Beats Long-Haul Problem 














oe 


Latest Addition to the 


BaPSsra 
ONMPSTE 


SYSTEMS 


Owners of DEMPSTER-DUMPSTER Systems 
who now face long haul problems due to move- 
ment of disposal areas may now convert from 
their present “container haul” system to the 
new SUPER DUMPMASTER “no-container- 
haul” system without abandoning their invest- 
ment in DUMPSTER Containers. 


The SUPER DUMPMASTER makes its rounds 
to edch converted container, mechanically 
empties the contents into its 30 cu. yd. packer 
body and compacts the material to a fraction 
of its former volume with the 85,000 lb. force 
of its packer plate. Rather than haul each con- 
tainer to the disposal area, the SUPER DUMP- 
MASTER carries the contents of many con- 
tainers on each trip, cutting collection costs 
drastically. 


Write Today for FREE BROCHURE 


DEMPSTER BROTHERS 


DEPT. aa KNOXVILLE 17, TENN. 


The SUPER DUMPMASTER engages con- 


"No Container Haul System 
Collects Refuse on Spot 


N 


Clearance arms carry it toward hopper 
tainer, opening. 


6370 on Reader Service Slip. 


If longer trips to disposal areas have 
raised your operating costs, a small 
investment in conversion kits pro- 
tects large investments in DUMP- 
STER containers. The Super 
DUMPMASTER handles converted 
DUMPSTER containers up to 12 
cu. yd. and all DUMPMASTER 
containers one thru 12 cu. yd. 


Mfd. Only By 
nantes BROTHERS 
ne. 





Container is rotated, emptying contents into 
the compaction body. 
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foot ring. 


Pass any sanitarian’s scrutiny! 


Hackney stainless steel food containers 
have a seamless cupped bottom section. 
crevice-free construction inside and out. 
Exceptionally strong, with open end curled 
over a steel reinforcing rod. Sturdy steel 
foot ring. 

No container is easier to clean and keep 
clean. Sizes: 30 and 55 gallons. Covers 
available. 





SEND FOR NEW 
BULLETIN SS 


Pressed Steel Tank Company 
Manufacturer of Hackney Products 

1459 South 66th Street, Milwaukee 14, Wisconsin 
Branch offices in principal cities 





CONTAINERS AND PRESSURE VESSELS FOR GASES, LIQUIDS AND SOLIDS 
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Save Selling Time With 
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They put the selling mes- 
sage up front as well as 
provide approved sanitary 
headcovering that shields 
head from odor and dust. 


PAPERLYNEN Caps are sized 
like a hat — have patented 
adjustable headband ‘that 
retains headsize of wearer 
for life of-the cap. 


PAPERLYNEN CAPs cost 
only few cents each with 
special printing on both 
sides. Stock Caps with over- 
seas stripe immediately 
available at distributors 
from coast to coast. 


New for women food handlers — 
approved sanitary hairnet & 
headband combination 
Lightweight, .comfortable 


_THE-PAPERLYNEN COMPANY 


555 West Goodale Street Dept. H-5 
Columbus 16, Ohio 





6372 on Reader Service Slip. 


sanitation 


Edible lubricant for 
food equipment 


Uses-Features: Edible grease 
that does not cause objection- 
able contamination in the 
event of accidental food con- 
tact is available under the 
name of No. 175 White Ma- 
chinery Lubricant. 

Safety and acceptability of 
the lubricant is vividly dem- 
onstrated by sales representa- 
tives who actually eat some. It 
has been successfully used in 
a tomato processing plant 
where food acid caused failure 
of lubricant previously used. 

Description: Edible grease is 
is a combination of zinc oxide 
and paraffin base mineral oil 
that has been refined by heat 
rather than the usual chemical 
refining process. Heat refining 
is more costly but produces a 
high degree of purity. 

Characteristics of the lubri- 
cant are: high acid resistance, 
high heat resistance —360 F 
minimum dropping point, 
smooth buttery body, and 
proper weight to resist wash 
out and pound out. 

Supplier: Lubricating Engi- 
neers, Inc., 2805-2811 Race St., 
Fort Worth, Texas. 
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Centrifugal pump types, 
operation, and repair 


“Centrifugal Pumps: Selec- 
tion, Operation, and mainte- 
nance” is a comprehensive 
reference of 496 pages. 

Object of this book is to 
guide the user in system de- 
sign and equipment selection. 
It is also intended to be a 
guide for maximum service 
with minimum maintenance 
and unscheduled stoppage. 

Valuable information for 
engineering pumping _instal- 
lations and analyzing perform- 
ance of existing units is con- 
tained in a data section which 
includes 16 pages of tables. 

The 27 chapters are divided 
into five general sections: 
pump types and construction; 
pump pérformance; controls, 
drivers, and priming; services 
and selection of pumps; and 
installation, operation and 
maintenance. 

Authors are: Igor J. Karas- 




























GLOVE BUYERS ARE 
SAVING 40% TO 70% 


In cost-minded companies, older types of work gloves 
have been widely replaced with Edmont coated gloves 
designed to fit the job application. Often a job-fitted 
glove that costs less will wear several times longer and 
give better hand protection and dexterity. Direct sav- 
ings of 40% to 70% are typical. We will gladly cooper- 
ate with you to effect the greatest possible saving. 





SNORKEL MONKEY GRIP 





SUPER-FLEXIBLE VINYL plastic 
coating with excellent wet grip. 
2-piece jersey liner and seamless 
palm for extra dexterity and 


TOUGH VINYL PLASTIC for ex- 
treme abrasion resistance. 2- 
piece easy-flex liner increases 
flexibility. 10 styles, including 








comfort. 6 styles. triple-thick palms._ 





NEOX GRAB-IT 


ROUGH FINISH natural rubber 
coating provides unequalled 
grip, wet or dry, resists cutting 
and abrasion and cushions 
against shock. 8 styles. 


REINFORCED NEOPRENE gives 
best all purpose protection 
against solvents, snagging, abra- 
sion and heat. 8 styles. 


All the above gloves have wing thumb and curved fingers for comfort 
and handling ease. 


FREE TEST OFFER TO LISTED FIRMS: Tell us your opera- 
tion. From our more than 50 coated and vinyl impreg- 
nated styles, we will recommend correct gloves and supply 
samples for on-the-job testing. Write Edmont Inc., 1212 
Walnut Street, Coshocton, Ohio. In Canada, write Edmont 
Canada Ltd., Cowansville, Quebec. 


=drrion 


JOB-FITTED 
GLOVES 
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sik who is Consulting Engi- 
neer and Manager of planning 
at the Harrison Div. of Wall- 
worth Corp., and the late Roy 
Carter who was Public Works 
Consultant and Manager of 


the Volute Section of Wall- 
worth Corp. are 
Publisher: F. W. Dodge 
Corp., 119 West 40th Street, 
New York 18, N. Y.: Price you 


$15.75 per copy. 


An engineer talks about manufactu ring 


steam traps and designs or 


“What Can A Steam Trap 
Do?” is the title of the first & 
in a series of common sense marketin 
articles appearing in Sarco- eee 
scope magazine. Discussions 
on theory of steam traps and 
explaining the trap as it func- 
tions under working conditions 
will interest maintenance en- 
gineers. 

Topics such as capacity rat- 
ings, condensate temperature, 
inlet pressure, and outlet pres- 
sure are covered. 

Second article in the series 
is titled “Load Factors and 
How They are Affected by 


Steam Trap Types”. This is an 4} 
informative presentation ex- C 0 N S U Vi - P C 0 Mi PLA | NTS 





SS S= 





ns » “4 . 
ee 


plaining the effect of air and 


other incondensable gases. 
Four types of traps discussed Vi AY Q F TH F rb ASO N 
are thermostatic, mechanical, 


impulse, and thermo-dynamic. 
Author of the series is Al- 


- — Director of Sarco Is your product second best with the consumer? 

., Inc. of 

— are available on re- Perhaps the cause is inferior valves which result in ‘} 
6376 on Reader Service Slip. defects creating consumer resistance torepeatsales. | 


Eliminate lost product sales caused by faulty valves. 





Why not play safe, it costs no more to use the aero- 







| { | ( > | E aa sol valve which has quality built-in from design to | 
— ‘ : “| 

3 [ e ° a delivery. | h 

/ | ira : Use Precision —it’s a sure way to better your posi- 
a pare ~ tion in the market place. 





PRECISION VALVE CORPORATION © 


700 NEPPERHAN AVENUE, YONKERS, NEW YORK 
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Bright News for 
Food Processors 





N-LITE 


Another “first” from Wheeler Research — the CLEAN-LITE, is a 
new, sanitary, semi-dustproof, low cost fixture especially designed 
for the food processing industry. This unit meets the needs of bakers, 
candy makers and all other food manufacturers or processors 
whose quality control demands the highest sanitary standards. 


Reflector and all exposed surfaces are baked gloss enamel for easy 
maintenance and continued high efficiency. A smooth Plexiglass 
diffuser fits snugly against a continuous gasket, thus preventing 
the accumulation or circulation of dust. Relamping is readily 
accomplished by undoing two knurled nuts and reflectors are re- 
movable for attention after long service. For cold storage, refriger- 
ators and other low temperature areas, special ballast equipment 
is available. 


If outmoded, dust-collecting, low output fixtures are giving you 
problems, replace them with new CLEAN-LITES. They will aid 
quality control, increase efficiency and improve employee morale. 


Wheeler also makes a completely sealed fixture, the Wheeler 
Dust-Tight, for Class II F & G hazardous locations with serious 


dust problems. : 
Send for complete details today 


WHEELER REFLECTOR 


Company «+ Division Franklin Research and Development Corp. 


MAIN STREET, HANSON, MASSACHUSETTS 
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How steam traps 
increase processing 
efficiency 


How proper use of steam 
traps and air eliminators wil] 
improve processing efficiency 
in new or old equipment is 
discussed in a new eight page 
bulletin, No. 283, from Arm- 
strong Machine Works. It de- 
scribes the function of steam 
traps and air eliminators. 

Sketches and _ descriptions 
tell how steam traps and air 
eliminators should be installed 
on equipment such as: vacu- 
um pans, multiple effect evap- 
orators, steam ejectors, juice 
heaters, water heaters, fuel oil 
heaters, and steam atomizing 
oil burners. 

6379 on Reader Service Slip. 


Can and bottle crusher 
reduces trash volume 


A machine is capable of 
crushing bottles or cans at the 
rate of 5000 per hour and re- 
ducing them to ™% the original 
volume. 

The model CC-100 crusher 
will handle all sizes of cans 





Cuts total rubish 75% 


up to 5 gallons and bottles up 
to one gallon jugs. Other 
models are custom built to 
handle larger sizes. 

Special micro-switch con- 
trols, optionally provided, are 
used in installations where 
semiautomatic operation is de- 
sired. 

It is driven by a 3 hp, 220 
volt electric motor. Dimen- 
sions of the unit are 38% 
inches wide, 56 inches high, 
and 84 inches overall length. 

Supplier: Prodeva Manufac- 
turing, Inc., P.O. Box 516, 
Jackson Center, Ohio. 
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The ice room walls are insulated with 
water-repellent masonry fill to control 
meltage. Note absence of ice bridges 
across floor conveyor (center) and 
minimal withdrawal of the ice from 
side walls. Ceiling height here is 32 
feet. Directly over the ice storage 


SANITATION & MAINTENANCE 


room is the ice machine room. The 
ice drops into the storage room 
through an access panel in the ceil- 
ing. At present there is only one 60- 
ton icemaker, but the floor design 
permits installation of a similar ma- 
chine in future. 


Proper design minimizes but does 


not eliminate meltage, and... 


Makes flaked ice storage 
more efficient 


Saves $60 a week in labor to keep ice moving 


ONE OF THE PRIME requi- 
sites of a modern poultry 
processing plant is an ice stor- 
age room that permits ice to 
move out quickly and freely. 

A good ice room must be 
economical to build and main- 
tain and must have a certain 
design quality. There should 
be enough insulation to re- 
duce meltage to a minimum, 
but not eliminate it com- 
pletely. 

Controlled meltage is nec- 
essary to withdraw the ice a 
fraction of an inch from the 
walls to protect them against 
lateral pressures; otherwise, 
the wall must be stronger, and 
this increases construction 
costs. Also, the insulation must 
be able to withstand moisture 
and high humidity. 

A remarkably efficient ice 
room with a capacity of 210 
tons was designed into the 
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streamlined plant of Harrison 
Poultry, Inc., built last year at 
Bethlehem, Georgia. 

When the building was in 
the design stage, President R. 
Harold Harrison and A. F. 
Kiser, Jr., a designer for Hugh 
K. Marshall, A.I.A. of College 
Park, Ga., architect on the 
project, visited numerous poul- 
try processing plants and 
talked at length with repre- 
sentatives of the Poultry In- 
spection Division of the US. 
Department of Agriculture. 
Experiments were also made 
with various ice room shapes, 
insulating materials, and me- 
chanical methods for moving 
ice. The room finally decided 
on is 14 ft. 8 in. wide, 40 ft. 
long, and 16 ft. high. 

The walls are cavity type 
(double): wire reinforced con- 
crete block on the outside, 
common brick inside, with a 


Another case history on TORIT Dust Collectors 


“What have you done 
about this DUST?” 


In our plant trouble is spelled D-U-S-T. And our plastics pro- 
duction V.P. wanted to know what I had done to get rid of it. 
He was mad, and frankly, I didn’t blame him. Dust was costing 
us a lot of money each year—in machine wear, misalignment 
and down time—to say nothing about absenteeism and poor 
morale among the workers. How could the plant help but be 
dusty—with grinders, lathes, milling and molding machines 
running 16 hours a day. 

But I explained that I had checked on several dust control 
systems. The problem was that in 6 months we planned to ex- 
pand and re-model the shop. It seemed like throwing good 
money after bad to invest in a control system now. But the V.P. 
wanted action. He told me about a Torit engineer who had 
called on him claiming he had a dust control system that offered 
complete flexibility. Then he gave me his card and suggested I 
call him immediately. 

Believe me, I called that Torit man, but fast. He explained 
to me the flexibility his system offered—how with just minor 
changes it could be adapted to the new plant layout. I bought 
one of his Torit Model 24 Cyclone ma- 4 
chines for less than $1,000. It services 2 
molding machines, a double-end grinder, 2 
lathes and a milling machine. And it really 
performs—has practically eliminated the dust 
in our shop. We’re finishing our expansion 
and I have ordered another Torit Dust Col- 
lector to service our additional machines. 
You'd hardly recognize our shop now. It’s 
clean. Production is up—morale is up— 
absenteeism is lower than ever. 

Torit can solve your dust problems. For 
complete facts on dust... and how to control 
it... write 





Cyclone Model 24 


'T © R I a manufacturing company 


1133 Rankin St., St. Paul 16, Minn., Dept. 832 
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“Thermovac. wih in 


_ the heart of the food producing 
country, and can answer your 
equipment needs. 
Write, call or wire today! 


-“Thermovac 


P.O. BOX 209 
816 EAST HAZELTON AVENUE 
STOCKTON, CALIFORNIA 


PHONE HOWARD 6-4385 
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Processing plant of Harrison 
Poultry, Inc., Bethlehem, Ga., was 
designed for twice its present 
capacity. With space provided 
for two double lines, it has the 
potential of becoming the largest 
of its kind in the state. At this 
writing, 4,800 chickens an hour — 
about 10,000 pounds — are run 
on the line. Within an hour from 
the time the live bird arrives at 
the unloading dock, it is proc- 
essed and inside a refrigerated 
transport for the trip to nation- 
wide markets. 


Roof construction consists of a 
slab of poured vermiculite in- 
sulating concrete, 2!/2 inches 
thick, on galvanized corrugated 
steel sheets supported on bar 
joists spaced 4 feet on center. 
In certain areas where the ceiling 
loading is greater, the bar joist 
spacing was reduced. The ver- 
miculite slab is covered with a 
20-year bonded roof of pitch- 
and-gravel. The under side of the 


two-inch space between. This 
space and the cores of the 
blocks are filled with a new 
water-repellent vermiculite 
insulation designed specifically 
for masonry walls. 

The insulation, or “U”, value 
of this wall is 0.12. For com- 
parison, an uninsulated sand 
concrete block wall has a “U” 
of 0.52. A “U” value is the 
sum of the resistance to heat 
flow of the materials that 
make up a wall or ceiling, 
divided into one. The lower 
the “U”, the better the insula- 
tion value of the construction. 

At the Harrison plant the 
ice moves freely and with- 
draws from the walls just 
enough so that if a dime is 
dropped between wall and ice, 


Detailed information on use 
of vermiculite and water- 
repellent masonry fill in- 
sulation available from the 


Vermiculite Institute, 4725 
Olson Memorial Highway, 
Minneapolis 22, Minn. 
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steel was painted with epoxy 
resin. 


The vermiculite concrete was 
used to hold down heat gain or 
heat loss through the ceiling, not 
so much for comfort inside the 
plant as to eliminate condensa- 
tion on the under side of the 
roof deck and ceiling. Humidities 
are high inside, due to tempera- 
ture extremes and the daily use 
of enormous quantities of water 
in processing and live steam in 
plant and equipment cleanup. 
After a year's operation, Mr. 
Harrison has found the deck 
working out very satisfactorily. 
The building is easy to heat in 
winter, and in summer the inside 
is noticeably cooler, in addition 
to minimum condensation prob- 
lems. Cost of the deck, including 
the joists, steel sheets, and ver- 
miculite slab was 72'/¢ per 
square foot. Other types of decks 
in that section of Georgia cost 
$1.00 per square foot and up. 





it falls all the way to the floor. 

The floor is concrete placed 
on grade over a polyethylene 
vapor barrier. An additive and 
a sealer were used in the con- 
crete to make it impervious to 
moisture. The floor slopes 
about one inch in 12 inches to 
the center, where a motor- 
driven screw pulls the ice for- 
ward to an elevator. From 
there it goes through chutes 
to the point of use. 

Exterior wails of the ice 
room are two-core, 8-inch 
sand concrete block to match 
the rest of the building. Walls 
inside are 4-inch common 
brick. A 2-inch space sepa- 
rates the outer and _ inner 
walls. The brick and mortar 
joints are waterproofed with 
clear silicon. 

Water-repellent vermiculite 
insulation was poured directly 
from the bag into the cores 
of the block and the two-inch 
space between the walls. The 
cost of material for this dou- 
ble insulation was only $300 
or 12¢ per square foot. No 
record was kept of labor to 











Take down and 
assemble in 
seconds with... 





VEN CLAMP 
CONNECTIONS 


Looking for a set-up on which to 
standardize? The answer is Thomsen 
stainless steel lines and fittings. Key to 
maximum efficiency for clamp-in-place 
or take-down lines is the new Thomsen 
vise action clamp which has more ex- 
clusive features than any clamp on the 
market. Go Thomsen all the way with 
pumps, tubing, fittings and valves. 
They will provide valuable engineer- 
ing counsel on request. 





c 


THOMSEN MONO-MOUNT SANITARY PUMP 
Here at last is the common 


sense sanitary pump design. 
The new Mono-Mount makes 
assembly and disassembly 
fast and easy. Stainless steel 
—no rust, no corrosion, easy 
cleaning. 
FREE—New Thomsen clamp and fittings 
«somee, catalogs—write Department F 
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pour the vermiculite, but time 
studies on other jobs show 
that an average workman can 
insulate more than 500 square 
feet of conventional wall area 
with the material in less than 
an hour. 

The vermiculite has already 


maintenance 


paid for itself many times. 
Roy T. Withers, general man- 
ager at Harrison’s, estimates 
that compared with an unin- 
sulated block wall, ice meltage 
is cut in half and he saves a 
minimum of $60 a week in 
labor to keep the ice moving. 


Save $85 a month 
in refrigeration power 


Point Adams Packing Co. fills cavities 


in existing masonry walls with water- 
repellent, granular insulation 


WATER-REPELLENT,  ver- 
miculite insulation was also 
used to advantage by the Point 
Adams Packing Co. of New- 
burg, Oregon. Walls of the 
vault they now use at minus 
20 F for freezer storage of ice 
and fresh fish were of mason- 
ry brick — two layers sepa- 
rated by a 2-inch air space. 
This room was located inside 
frame building housing plant. 

To decrease the heat loss 
from this room, water-repel- 
lent vermiculite insulation was 
poured directly into the 2-inch 
air space in the walls and also 
on the ceiling area. 





More than 400 tons of ice and sev- 
eral tons of fresh fish are stored in 
this —20 F room at Point Adams 
Packing Co. shown above. In re- 
modeling, the 2-inch cavity in the 
brick walls was filled with granular 
water-repellent vermiculite as de- 
picted in the photo above right. The 
water-repellent vermiculite was ap- 
Proved for cavity walls by the Struc- 
tural Clay Products Institute after 
almost a year of testing. In one test, 
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It took four men about 16 
hours to fill 3800 square feet 
of wall area with the free- 
flowing insulation. A total of 
1200 bags were used. Total, 
installed cost of insulation was 
only 12 cents per square foot. 

Ray Gildner, Manager of 
Point Adams Packing Co., says 
that insulation of existing fa- 
cilities is saving the firm an 
average of $85 a month in 
refrigeration power bills. As 
a result, the firm is progress- 
ing with similar remodeling of 
cold storage areas at its other 
plants in Astoria and Depot 
Bay, Oregon. END 


Photos courtesy the 
Zonolite Company 


a masonry cavity wall with a 2!/- 
inch cavity filled with the material 
was built to leak at the rate of 2.6 
quarts per hour. For 144 hours, 5!/2 
to 7 inches of rain were driven 
against this wall continuously by a 
50 to 75 mph wind. No water per- 
meated across the space through the 
vermiculite during the entire period. 
Only precaution in installation is to 
provide weep holes at the base of 
the outer walls. 
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This Nukem steel plate floor is structur- Nukem steel plate floors give trouble-free 

ally strong to withstand severe impact of service, year after year after year. Nukem 
full milk cans as well as constant structural pioneered this type of floor and continues 
movement that results from temperature to produce the most dependable construc- 
changes. Since it is laid in chemical-proof tion materials. 
Nukem Multi-Bond cement, this floor will 
never corrode, will not allow bacteria or 
fungi to form and will be forever odor-free! 
Milk cans and cases slide easily, yet the 
diamond tread steel provides a firm, safe 
footgrip for workmen. 


eS 


Stee! plate for highest impact 
and abrasion resistance. 


Nukem Multibond A resists all food acids. 
Seals joints and back of steel plate against 
corrosion. Bonds steel to the underlayment. 


Nukem Nu-Mastic ‘‘floats’’ the entire floor 
on an acid resistant, flexible membrane. Ab- 
sorbs structural stresses. Prevents cracking. 


Structural concrete slab. 


Your industry—your plant—has its own Service is not confined to milk plants. 
individual operating conditions which may Whether you need a steel plate floor... 
be absolutely unique. Whatever your prob- an acid-proof brick or tile floor... Nukem 
lem, Nukem can design a floor to provide can engineer it and supply the proper con- 
the best possible protection. struction materials. 


Your Nukem floor will be the most satisfactory 
installation you can buy for years of maintenance- 
free service! Write today for technical data. f 


Speen 


Dept. QW, 4809 Firestone Bivd. 
8 South Gate, California 
CORPORATION 







921 Pitner Ave. 360 Carnegie Ave. 
Evanston, Ill. Kenilworth, N.J. 


111 Colgate Ave. 2404 Dennis St. 
Buffalo, N.Y. 


6530 Supply Row 
Jacksonville, Fila. Houston, Tex. 
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_— Five ways to get better sanitation, | : 


Converts drive force 


TE sions ite MECHANIZED | | 
i A combination of two pul- Oa K ° te 


leys will convert any standard 
motor to a variable speed 
pulley drive. 

It will deliver any desired 
speed within the designed 
speed range while the unit is 
in operation. 

A manually operated Roto 
Cone pulley (#1325-W fixed 
center drive) is used in con- 
junction with a_ standard 





The torque rod may be placed 
in any position clear of the belt 


spring loaded variable speed 
sheave and a variable speed 
belt. By turning the hand- 
wheel, the pitch diameters of 
both pulleys are changed. 
The fixed center drive pul- 
ley can be had with diameters 
from 5% inches to 13 inches 
and horsepower ratings from 
% through 15. Speed ratios 
up to 8:1 are possible. 
: Supplier: Gerbing Manu- 
},\ facturing Corp., Elgin, III. 
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How to correlate pipe, 
tube, and hose sizes 


rer b ; Spotless equipment interiors and low bacteria counts deposits encountered. You pay no premium for his 
b 46 page bulletin (No. 651) come from vigorous cleaning action. When the vigor broad cleaning experience—it’s one of the “Big Plus” 
which is available from Aero- ; ‘cal eae dof 1 ; f ‘th Oaki ‘als. F d 
quip Corp. tells how to meas- is mechanical and chemica vanes ot manual, you re oa you get wit akite mapperse s. For more de- 
ure and relate pipe, tubing, sure the job is not only done right, but also in the tails, send for Bulletin F-9414, Oakite Products, Inc., 
and hose sizes. fewest man-hours, for the lowest cost. It’s simply a 27A Rector Street, New York 6, N. Y. 
Both the similarities and matter of putting the right Oakite equipment and 


differences aeverved tn nes cleaning material into the tank instead of a worker. 
uring various fittings and fluid 


carrying lines are discussed. Choose the right one from these five units, each de- 
Seven charts are used to signed for a specific kind of job on processing tanks, 


show the correlation between holding tanks, and over-the-road tankers. 
the various sizes and_ the 


numerical identification sys- And let the Oakite man help you make your choice. 


He brings the latest information on how others are 










tem. 

Several drawings ‘illustrate using the equipment, and which cleaning and sanitiz- nee 
the standard terminology of ing products work best against the various soils and years’ leadership in industrial cleaning 
adapter parts. 
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shorter cleaning time, bigger savings: 


D| Tank Cleaning 


2. 


1. OAKITE WHIRL-SPRAY* with five-foot handle works 
through side of holding tanks. Self propelled rotary head 
spins. Wide angle nozzles hit top of tank with vigorous spray 


which floods down sides, carrying soil with it. 


2. OAKITE V-SPRAY* inserts into holding tank from small 
top opening, gives saturation coverage to assure sanitary sur- 
faces. Spray bounces off tank top, cascades down sides, wash- 


ing away soil. Self draining for permanent installation. 


3. OAKITE SPRAY-O-MAT* packs soil-flushing punch into a 
cleaning head small enough to fit a 214” opening. Head spins. 
Solution shoots from wide-angle nozzle and two slots, for com- 
plete coverage. May be mounted as permanent fixture for still 


greater time-savings. 
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5. 





4. OAKITE ROCKER SPRAY* has a long reach that seeks 
out every inch of surface inside giant clean-bore tankers up 
to 42’ long. Rocking head drenches interior with soil-remov- 


ing spray that leaves surfaces spotlessly clean. 


5. OAKITE MILK TANKER SPRAY* handles tankers in the 
12’ to 22’ range. One man easily sets the unit in a tank dome; 
then lets it go ahead and save cleaning time and cost. 
Four overlapping sprays saturate interior with soil-banishing 


solution. 


*For use with specialized Oakite cleaning material. 


Aya 1 EXPERIENCE 


The big PLUS Gime pendaem in Oakite 
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High speed couplings 
tolerate misalignment 


Three high speed couplings, 
described in a 20 page bulle- 
tin (No. 901) by Dodge Man- 
ufacturing Co., are designed to 
tolerate the abuse of opera- 
tion under high torque and 
misalignment conditions. 

Selection charts and price 
lists of standard tire shaped 
couplings are presented show- 
ing ten different shaft sizes. 

In addition, the advantages 
and applications of high speed 
and flywheel types are pre- 
sented with selection data. 
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Increased visibility with 
fluorescent paint 


Because a fluorescent paint 
called Hi-Viz offers increased 
visibility features, it is used 
on danger signs, loading docks, 
low beams, emergency ve- 
hicles, and aisle markers. 

Wood, metal, paper, plastic, 
and cloth can be painted with 
fluorescent colors, but a white 
undercoat is needed to pro- 
duce best reflective qualities. 

Eight colors and a white 


Fluorescent paint is seen at four 
‘times greater distance than or- 
dinary paint 


primer are available in either 
alkyd or acrylic base formula- 
tions. They are packaged in 
quart or gallon cans for con- 
ventional application methods 
or 16 oz. aerosol spray cans. 

Supplier: Lawter Chemicals, 
Inc., 3550 Touhy Ave., Chicago 
45, Illinois. 
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3418 Gratiot, St. Louis 3, Mo. 
Rodney, Ontario, Canada 
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EPOXY COATING SURPASSES ANYTHING 
KNOWN IN ADHESION, CHEMICAL 
RESISTANCE AND FILM STRENGTH gi. 

OF ALL AIR DRY COATINGS NOTHING Re : 
EQUALS STEELCOTE EPO-LUX 100 FOR 
PROTECTING MACHINERY, METAL, 
STRUCTURES AND EQUIPMENT. 
THIS MOST CHEMICALLY RESISTANT 
OF ALL PAINT FILMS DRIES TO 75% 
HARDNESS OF GLASS.RESISTS 
ACTION OF CONSTANT MOISTURE 
AND CHEMICALS, YET DOES NOT 
CRACK, CHIP OR PEEL. 


SEND FOR FREE CATALOG 
OF OVER 1OO SURFACE 
MAINTENANCE STEELCOTE 


PRODUCTS, OR CONSULT 
STEELCOTES ENGINEERING 
DEPARTMENT. 


NEW Steelcote DAMPTEX 
ENAMEL rorWET WALLS 


IT FORCES OUT MOISTURE. THEN DRIES 
PORCELAIN HARD, SEALS OUT MOISTURE 
THEREAFTER. USED WORLD-WIDE IN 
THOUSANDS OF COOLER ROOMS OF 
FOOD AND DRINK PROCESSING AND 


STORAGE PLANTS. 
There Are More Than 100 Products Made By 
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PATENTED EPOXY FLOOR RESURFACER 
WHIPS PROBLEMS OF ACIDS 
ALKALI & CHEMICALS 


WHERE HEAVY TRUCKING, ACIDS, SALT, 
ALKALI AND OTHER CORROSIVES 
RUIN FLOORS OR GROUT 
STEELCOTE FLOOR-NU 
SOLVES THE PROBLEM. 
MAKES A FEATHER EDGE 
PATCH OR CAN BE LAID Ye“ 
THICK OVER ENTIRE FLOOR. 
NO SHRINKAGE. READY TO 
APPLY WITH TROWEL. CAN ~ ™ 
BE TRUCKED ONAFTER 
OVERNIGHT DRY. 









TICKS TIGHTER, 
r quoeen iy OTHER TYPE CAULK 


STEELCOTE THIOCAULK 

NEVER HARDENS UNAFFECTED 
BY TEMPERATURES FROM 65° BELOW 
ZERO TO 265° ABOVE. HAS 48 TIMES THE 
ADHESION OF REGULAR CAULK . DOES 
PERMANENT CAULKING JOB IN NEW OR 
OLD BUILDING, BOATS, SWIMMING POOLS, 
REDUCES LONG RANGE COSTS, 
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sanitation 


Square motor design 
reduces overall size 


A nearly square motor frame 
for large installations reduces 
the overall dimensions for any 
given horsepower rating by 
enabling more efficient cool- 


ing. 
The D-5000 series has large 
vents in each end plate, see 





Square motor is more efficient 


photo. Air is drawn into these 
vents, ducted through the ro- 
tor, stator and exhausted at 
the sides. 

Available for AC currents, 
line voltages may be 220, 440, 
550. Horsepower ratings range 
from 125 through 300 and 
rpm from 900 to 3600. 

Supplier: Reliance Electric 
and Engineering Co., 24701 
Euclid Ave., Cleveland 17, 
Ohio. 
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Seamless stainless steel 
fittings for welding 


A variety of seamless stain- 
less steel, alloy and carbon 
steel fittings designed for 
welding in place are presented 
in an eight page brochure 
(FB-502A). 

The brochure, published by 
Babcock & Wilcox Co., in- 
cludes charts of standard sizes, 
dimensions of welded or seam- 
less pipe, dimensional toler- 
ances and types of fittings. 
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Repairs floors quickly; 
use immediately 


Uses-Features: Plastic 
Flooring material designed to 
repair holes and_ resurface 
concrete and plank floors, 
dries and hardens almost im- 
mediately without interference 
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maintenance 


with traffic or production. 
Heavy traffic on freshly re- 
paired surfaces actually in- 
creases density and makes 
feather edges more secure. 

It comes in two grades: one 
for holes over 1” deep; the 
other for shallower jobs. 

Description: Unlike many 
floor repair materials, Swift 
Floor contains no cement, as- 
phalt or gravel. It contains a 
many sided prismatic crystal- 
line material with multitudi- 
nous irregular surfaces which 
bind the compound into a 
floor of unusual density and 
strength. 

The product is shipped in 
55 gallon drums with a primer 
in a separate container. 

Supplier: The Monroe Com- 
pany, Inc., 10703 Quebec Ave., 
Cleveland 6, Ohio. 
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Cleans various size jars 
without adjustment 


Air cleaner is designed 
to automatically compensate 
for changes in jar sizes with- 
out any need to stop the op- 
eration. Thus, costly down 
time previously required for 
size adjustments is eliminated. 

In the machine, rubber 
straps grip the jars and first 
rotate them upside-down and 
then right-side-up. During the 
rotation to upside-down each 





Six foot long jar cleaner oper- 
ates at high speeds 


jar receives a dry air blast 
and a vacuum treatment to 


forceably remove clinging 
particles, 
Supplier: Standard Metal 


Products Co., 123 N. Racine 
Ave., Chicago 7, Ill. 
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MAY 1961 








“Made OF Stainless Steel 
...Made BY Jenkins” 


Valve Performance Shows the Big Difference in that Spec! 


When service conditions require valves of Stainless Steel, 
remember that metal is only part of the answer to long, 
dependable valve performance. 


The WAY valves are made is equally important. Factors 
you can’t even see make a big difference. Such factors as 
perfection of castings . . . precision machining . . . pains- 
taking inspection and testing . . . sound design. Most 
important of all: the maker’s guiding policy about quality. 


To be sure about all these critical factors, experienced 





specifiers and buyers specify JENKINS as well as the 
metal alloy when Stainless Steel valves are needed. It is 
well-known that for almost a century Jenkins has made 
valves to just one standard of quality . . . the highest. At 
Jenkins every operation, every worker is aimed at ful- 
filling that standard, whatever metal a valve is made of. 


SEND FOR NEW CATALOG 59-SS of Jenkins Stainless 
Steel valves in types and alloys to satisfy most needs. 


Jenkins Bros., 100 Park Ave., New York 17. 


JENKINS 
VALVES 
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TEMPERATURE INDICATION 





American Instruments have 
every quality required to 
match your process needs 


American Bi-Metal Thermometers make accurate tempera- 
ture readings sharp and sure because: 1) they are precision- 
built for sustained accuracy and 2) have the unique 
Maxivision® dial that eliminates point-of-view differences. 
Stainless steel construction safeguards against corrosion. 
|: Hermetically-sealed models meet the severest service con- 
» ditions. Dial sizes: 2”, 3” and 5”. Temperature ranges to 
suit the application. All types of connections. Stems to 24”; 
wells to fit all lengths. Write for Catalog 155. 


American Temperature and Pressure Regulators give the 
fastest corrective response because: 1) the stem can’t bind 
and retard valve action; 2) a bellows seals off the stem and 
makes practical a nonleaking packless valve. They are pre- 
cision regulators that accurately control your most critical 
temperatures and pressures. Maximum use is made of stain- 
less steel and bronze. Regulator sizes: For temperature— 
Y%" to 4”. For pressure — 2” to 2”. Operational ranges: 
Temperatures as low as —15°F. to 50°F.; as high as 
is 240°F. to 340°F. Pressure—250 lb. design. Write for Bul- 
letins 114C and 116. 


AMERICAN INDUSTRIAL INSTRUMENTS 
A product of 

MANNING, MAXWELL & MOORE, INC. 
Gauge and Instrument Division + Stratford, Connecticut 


Canada: Mauning, Maxwell & Moore of Canada, Ltd., 
Galt, Ontario 
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Practically instantaneous defoaming is 
illustrated in 3-ft cylinder, right photo: 
at left, before start; middle, after 0.8 
seconds; right, after 1.7 seconds 


Sonic foam killer 


fp} PROCESSING, INSTRUMENTATION 
and CONTROL 







Generates extremely high-intensity sound waves with 
compressed air to shatter bubbles, disintegrate foam 


FP STAFF 


ALMOST INSTANT DEFOAMING is 
achieved by a sonic defoaming device 
that collapses a 3-ft column of foam in 
less than two seconds, see demonstration 
photos above, 

Requiring only compressed air to op- 


Airjet Sonic 
Defoamer 







we —<Electric Eye 
Air Valve 
» Level Control 
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erate and having no moving parts, de- 
foamer uses a novel principle (patents 
applied for) which make it possible to 
market unit at low cost. 

Airjet Sonic Defoamer, made _ by 
Teknika, Inc., 734 Asylum Ave., Hartford 
5, Conn., is manufactured entirely of 
stainless steel and carries a 5-year guar- 
antee. It is presently available in one size 


ai 





Compressed Air 


a \ ft Intensity 


Sound 








Sonic defoamers are usually mounted 6 to 10 
inches above liquid level. Number of units re- 
quired and placement for open tanks (above) de- 
pends upon type of liquid. Distances between de- 
foamers varies from 2-ft centers for foams that 
are relatively easy to break down to 6-in. centers 
for most difficult cases. 


It is often convenient to cap tanks and install a 
standpipe into which foam can rise, left. When 
foam generation is not continuous, an_ electric 
eye detector may be used for automatic, inter 
mittent operation of defoamer 
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which will cover an area of 
approximately 1 sq ft over an 
open tank, see _ installation 
diagrams and captions. 

Sonic defoamers operate on 
any available air pressure 
from 30 psi to above 150 psi. 
Air consumption is 15 cfm. 
In order that multiple instal- 
lations can be made from a 
common manifold without any 
serious pressure drop, each 
defoaming head is furnished 
with a separate air pressure 
regulator. 


Extremely intense audible 
sound is generated by sonic 
defoamer. Foam bubbles are 
subjected to pressures that 
alternate 12,000 times per 
second between more than 
30 psig and a low vacuum. 
During low-vacuum portion 
of each cycle, foam bubbles 
explode or collapse. 

For economical application, 
Teknika, Inc. has’ broken 
through the highest intensity 
sound barrier at very low 
cost. In doing so, sound levels 
above 150 decibles are gen- 
erated in the immediate vicin- 
ity of the defoamer. 

Since these levels are in- 
herently dangerous to human 
ears, proper precautions must 
be taken. Manufacturer makes 
the services of its application 
engineering staff available to 
muffle sound of its generators 
and protect industrial users. 
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Reports on HTST 
ice cream pasteurization 


Six-page brochure, avail- 
able from APV Company, pre- 
sents six case histories on 
equipment installed for HTST 
ice-cream mix and milk pas- 
teurization and processing. 

Literature lists among other 
items duties of equipment at 
each installation: capacities, 
range of temperatures, percent 
regeneration. 

General features of line of 
heat exchangers are detailed. 
In addition, brochure contains 
photographs of four specific 
models, their capacities, and 
their temperature and pressure 
range. There is also a typical 
flow diagram for a 2000 gal/hr, 
240 F mix pasteurizing instal- 
lation. 

6399 on Reader Service Slip. 


MAY 1961 








ts 


wi 


WITHOUT ANY 


Check these advantages: 


@ ACCURATE TEMPERATURE CONTROL. Modulating 
controls automatically maintain pre-determined tempera- 
ture of heat transfer oil. 


®@ NO WATER TREATMENT NEEDED. Eliminates cost of 
treatment system. No corrosion, scale, freezing problems. 


@ POSITIVE OIL FLOW. Rotary gear pump assures uni- 
form circulation...prevents hot-spots, coking, sludging, 
oil breakdown. 


@ LOW INSTALLATION COST. Completely unitized, skid- 
mounted with all piping in place. Factory tested before 
shipment. Compact, lightweight...install it anywhere. 


here’s how one vapor Hi*R*Temp, with heat exchangers, 
can supply your needs for processing, heating, hot water, etc. 


Heated oil from HI* R* TEMP (at temperatures to 600° F.) 
passes through heat exchangers to provide steam for proc- 
essing; at 450° for steam for heating plant and office; at 200° 
for hot water for cleaning, washing, other uses. Provides 
full, economical use of heat to lower your operating costs! 


PRESSURE! 


VAPOR MODULATIC 


KoRn 


LIQUID PHASE HEATER 


This Vapor Modulatic HI-R:-TEMP 
Liquid Phase Heater uses heat transfer 
aids to provide dependable, automati 
accurately controlled heat transfer 
600° F., without high pressures. Bur: 
natural gas, propane, butane, No. 2 die 
sel oil, or kerosene. Sizes to 13,000,000 


b.t.u 





@ LOW-PRESSURE VESSELS AND FLOW CIRCUITS. 
Saves the cost of heavy-duty piping, fittings, valves. 


® COLD OIL SEAL. Expansion tank is uninsulated and 
isolated from main flow of hot transfer oil. Protects oil 
against atmosphere, sludging, deterioration. 


@ OPTIMUM SAFETY. Non-toxic. Built to ASME codes. 
Flame failure, low oil level, high temperature safety shut- 
off controls are standard. CO2 quenching ring optional. 

® LOW OPERATING COST. Forced-draft combustion, 


coiled tube design is highly efficient. No high pressures, 
does not require licensed engineer to operate. 


For complete information, send coupon today. 


Vapor Heating Corporation, Dept. 7-E 
80 East Jackson Boulevard, Chicago 4 


Please send me Bulletin 4023 on your HieReTEMP 
Liquid Phase Heater. 


Name 
Company 
Address 


, 
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We've solved the problem of canning production... bruising! 
Our new Non-Clog Pumps for food processing are 


. bladeless! 
E Now—everything you process... from peaches to perch 


(even fragile fruit cocktail) flows quickly to your canning 
lines, cradled in a protective cushion of water that gently 
transports it. 
Our bladeless, Non-Clog Pumps have special impellers 
that handle solids many times larger than other pumps. 
Your profit picture can look a whole lot better when you 
can with our “hand-carried”’ care. 
Ht We'll be happy to help you. Send for bulletin. Write to: 
Fairbanks, Morse & Co.; Pump & Hydraulic Divi- 
sion; Kansas City, Kansas. 
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Fragile fruit can’t bruise because 
our pumps give it “hand-carried” care! 


2 Pump Types Give Everything (Even Eggs) 
“Hand-Carried” Care! 





AL SAREE PCL EN TLRS LEED PEL IE ELLE TEDL E ALES 
A MAJOR INDUSTRIAL COMPONENT OF 


FAIRBANKS WHITNEY 


Association 
News 


Modern Foods 
Council 


a heat-in-bag industry 
trade organization was 
formed recently to 1) 
act as the source of a 
broad publicity and 
product promotional 
program on a non- 
rand basis; 2) act as 
a clearing house for 
information on devel- 
opments and activities 
occurring within the 
heat-in-bag industry. 
Included on the or- 
ganizing committee, in 
addition to leading 
film producers, con- 
vertors and carton 
manufacturers, were 
Armour, Dinner-Redy, 
Fox Deluxe Foods, 
Kitchens of Sara Lee 
and Seabrook Farms, 
Smith, Bucklin & As- 
sociates, Inc., Chicago 
trade association man- 
agement firm, will act 
as secretary-managers. 


Process Equipment 
Manufacturers 
Association 


has been formed to 
help member  com- 
panies improve  effi- 
ciency of their opera- 
tions. J. D. Hitch, 
Jr., director of Dort- 
Oliver Inc., is presi- 
dent. The executive 
committee includes 
Harold M. __ Soars, 
resident of Sprout, 
aldron & Co., Inc., 
H. I. Edwards, vice 
resident of Pfaudler- 
ermutit, Inc. and 
E. C. Swift, president 
of The Sharples Corp. 


Borden Company 
Foundation, Inc. 


in listing 1960 recip- 
ients of the annual 
Borden Awards—con- 
sisting of a_ gold 
medal and $1000—in- 
cludes the names of 
three professors in the 
dairy science field. 
Award administered 
by American Chemical 
Society went to Dr. 
Eugene L. Jack of Uni- 
versity of California 
for his studies on 
composition, struc 
ture, = age proper- 
ties an nutritional 
values of milk fat. 
Two awards ad- 
ministered by Ameri- 
can Dairy Science 
Assn. went, respec: 
tively, to Dr. Nor- 
man L. Jacobson of 
Iowa State University 
for research contribu- 
tions in dairy animal 
nutrition — including 
utilization of carbo- 
hydrate by calves and 
older dairy animals, 
and the effects o 
antibiotic feeding to 
dairy cattle, and to 
Dr. Mark Keeney of 
University of Marj- 
land, for a number of 
significant research 
ndings in the chem- 
istry Of butterfac, with 
particular reference to 
chemical methods of 
distinguishing _ butter- 
fat from other fats. 
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Custom-built 


vibratory 
screener 


Screen whipping and fiex- 
ing are suppressed to pro- 
long life of wire cloth 


Vibrating screener is cus- 
tom-built to meet plant and 
process requirements; is made 
for wet or dry, one- or multi- 
ple-screen applications in any 
size. 

Screener has wire cloth 
underslung beneath two cush- 
ion tubes to prevent screen 
whipping and flexing, see dia- 





Artist's drawing of screener de- 
signed for large columns of 
heavy slurries, above. Patented 
underslung screen mounting has 
cushion tubes above screen to 
suppress whipping and flexing 
by positive means. In some ap- 
plications, cushion tubes are at 
bottom of screen to form over- 
slung assembly. Note provisions 
for maintaining screen tension, 
and rubber mounts 


Rubber Cushion Tension 
Mounted Tubes Adjustment 


ee a a 


gram, a major cause of screen 
failure. 

Unit is equipped to maintain 
correct tension and thus pro- 
long screen-cloth life by pre- 
venting wrinkles and kinks in 
cloth. 

Screener provides correct 
combination of relatively low 
amplitude of vibration and 
high frequency. Since it is 
rubber mounted, vibration 
transmission to floor and 
building is reduced. 

Supplier: The Hutchison 
Manufacturing Company, 6609 
Avenue U, PO Box 9335, 
Houston 11, Texas. 
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An exciting new method for — removing oxygen 
from foods and beverages - fluffing - controlled fer- 
mentation of wines: light carbonation of beverages. 


Airco 


LOW COST 
EASY TO INSTALL 


spargl 


The Airco Gas Sparging process is a new technique of 
injecting gas into liquid or semi-solid foodstuffs, juices, 
wines, oils, salad dressing, etc. as they are being proc- 





essed. Its purpose is either: 

1. To preserve product quality by flushing out oxygen, or 
2. To fluff the product by super-saturating it with mi- 

nute gas bubbles. 

Specifically, sparging accomplishes the following: 
Removal of oxygen from oxygen-sensitive liquids such 
as citrus juices, edible oils and essential oils, wines, etc. 
with nitrogen or COz. + Fluffing of mayonnaise, salad 
dressings, shortening, peanut butter, ice cream, etc. 
with nitrogen. + Controlled fermentation of wines with 
oxygen, nitrogen, and CO. + Light carbonation or 
effervescence of wines and other beverages with COzg 


or N20. 
The Unique Airco Gas Sparger: 


This clean, simple, compact unit does the job during 








the process flow with no disturbance of existing equip- 





ment. It is easy to install, low in price, efficient. 





For further information about Airco Gas Sparging of 





your products—fill out this coupon—mail it today. 


—" ® 
AIR REDUCTION SALES COMPANY Marek 8 So eee 1 ae 


CUSTOMER SERVICE LABORATORY | Gece ceccccescccesccccsetcccsccescvesess 
1400 East Washington Ave. + Madison 10, Wisconsin : gs 


Seeceoresecscscescces 
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FLUIDICS “ar WORK 





‘| How to control ‘thead space”’ 


accurately, every fill 


Filling 190 quarts of applesauce per 
minute to +1/10 fluid oz. is no prob- 
lem with this Pfaudler® Rotary Piston 
Filler at Duffy-Mott. Always the right 
“head space” every fill. 

In fact, most products you handle 
—from a spread like deviled ham to a 
lightly fluid evaporated milk—can be 
packaged to this precision with a 
Pfaudler filler. 

What’s behind such predictable and 
profitable accuracy? Simplicity in de- 
sign—design that gives you the proper 
balance of smooth piston fit and small 
product “cushion.” No surge. No leak- 
age. No splashing. 

Design that lets you adjust accuracy 
without stopping the filler. 

Design that keeps primary moving 
parts to just four—piston, valve roller, 
valve trip cam, and valve-lock wear 


pad. 


Of course, it’s also important to 





match port size and piston diameter to 
your product. But with the wide range 
of fillers available from Pfaudler, this 
presents no problem whatsoever. 

Preventive maintenance is a final 
consideration. What to look for and 
when to act are spelled out in detail in 
a monograph entitled “Factors Affect- 
ing Accuracy of Vertical Piston Fillers.” 
Written by a member of our Filler 
Product Engineering Department, it 
covers design, maintenance and proc- 
ess conditions. 

For your copy, ask for Reprint 540. 
Address your inquiries to our Pfaudler 
Division, Dept. FP-51, Rochester 3, 
New York. 


*FLUIDICS is the Pfaudler Permutit 
program that integrates knowledge, 


equipment and experience in solv- 
ing problems involving fluids. 





PFAUDLER PERMUTIT nc. 


Specialists in FLUIDICS...the science of fluid processes 
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of frozen foods 


Tells time-temp experience 



















Miniature, throw-away electrochemical device 


is yardstick for measuring quality loss 


SOLVED — problem of an 
inexpensive device that indi- 
cates time and temperature 
for determining combined ef- 
fect of these variables on 
quality of frozen foods. 

By integrating and display- 
ing time and temperature that 
frozen foods are subjected to 
during various stages of han- 
dling and shipping, indicator 
should be particularly helpful 
in inventory control; that is, 
in determining how much 
quality reserve is left or when 
laboratory quality checks 
should be made. 

Indicator is simple to use, 
see photos above and right, 
and exposure readings ob- 
tained are parallel to general 
rate at which frozen foods 
deteriorate. Thus, some foods 
that maintain top quality for 
a year at zero F suffer an 
appreciable quality loss in a 


few months at 10 F, or in a 
few days at 20 F. 

In current models, a _ red 
zone moves full length of scale 
in about 20 days at 20 F, re- 
quires two months at 15 F, six 
months at 10 F and more than 
one year at zero F. Rate of 
change roughly corresponds to 
average frozen-food deterio- 
ration rate as shown by charts 
on pages 41-43, January issue, 
Foop PROcEsSSING. 

Above 20 F, indicator will 
operate especially fast; at 25 
F will travel full scale ina 
couple of days. 


Operation of indicator is 
similar to a tiny electrolytic 
battery. A solution wets yel- 
low paper and\two dissimilar 
metal electrodes, the latter 
connected by a copper ribbon, 
thereby starting an electro- 
chemical reaction. 


FOOD PROCESSING 








an 
F 
Indicator is simply placed with per 
packages of frozen foods. of 
Combined time-temperature tro 
information is displayed on a 

scale that is read as easily as oth 
that of an ordinary thermom- act 
eter, see also photo right. tur’ 
After use, indicator is dis- cha 
carded rec 

atu 
cha 

it. 
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PROCESSING, 
INSTRUMENTATION 
and CONTROL 


Reaction causes yellow pa- 
per to turn red. This change 
of color begins at one elec- 
trode and moves toward the 
other electrode. Speed of re- 
action depends on tempera- 
ture. Movement of color 
change is always in same di- 
rection and lowering temper- 
ature merely slows speed of 
change but will not reverse 
it. 

Action does not start until 
indicator is squeezed with spe- 
cial pliers to break solution 
capsule inside plastic tube. 

Minneapolis-Honeywell Reg- 
ulator Co., which developed 
indicator, has embarked on a 


Time-temperature integrator is about 
the size and shape of a cigarette 
and weighs only a fraction of an 
ounce. It has no moving parts, ex- 
ternal wiring or power source and 
requires no special calculations. Pa- 
per on outside serves no functional 
purpose other than carrying scale 


joint evaluation program with 
National Association of Fro- 
zen Food Packers to determine 
how device might best be used 
by industry. 

Also, US Army Quarter- 
master Corps, which assisted 
in early stages of development 
and has tested 2000 early 
models with favorable results, 
plans to test prototype pro- 
duction models this summer. 

Indicator is being produced 


MAY 1961 


Sales-proved clarity and longer shelf life 
with Celite Filtration 


Products such as juices, jellies, salad and cooking 
oils require sparkling clarity to sell. Filter them 
with Celite® diatomite and they’ll surely stand out 
in any company. Celite gives them the brilliant 
clarity that makes shoppers stop and take notice. 
And it does this at the lowest possible cost. 

Celite filters out the most minute solids and im- 
purities which could otherwise affect clarity and 
shorten shelf life. What’s more, it provides a truly 
polished appearance at the fastest flow rates ob- 
tainable. Filtering with Celite is a trouble-free, 
virtually automatic process. With the widest selec- 


tion of standard and special grades from the most 
dependable diatomite source in the field, Celite will 
give you the exact degree of clarity desired. And, in 
addition, Celite grades now include Celite perlite. 
See your J-M Filtration Engineer for full details 
or write Johns-Manville, Box 14, New York 16, 
N. Y. In Canada: Port Credit, Ontario. 


Celite Division filter aids, when used as such, are not considered 
food additives as defined by FD&C Act Amended, Section 201(s). 


JOHNS-MANVILLE Mul 
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INSTANT 


FOOD AND DRINK 





INSTANT 


Tea 










INSTANT 


Drange Juice 






GRAPEFRUIT 
ae 





banan: | 


vacuum dehydrated foods mean new nas | 


Opportunities, new profits for you 


Now, continuous vacuum drying makes pos- 
sible better dehydrated products. They are 
instantly soluble even in cold water, and their 
original fresh qualities are preserved in this 
rapid, critically controlled temperature, vacuum 
process. Vacuum dried products are lighter in 
weight and do not require refrigeration. They 
can be packaged immediately after drying 
in glass jars, metal cans, or flexible packets. 
Now is the time for you to consider con- 
tinuous vacuum drying. We will be happy to 
investigate the application of this process to 
your product lines. Our ‘‘Pilot Plant” facilities 
will provide you with practical information to 
accurately predict their commercial potential- 


Division, Chemetron Corporation, Louisville 1, 
Kentucky. 


WE ARE PROUD TO ANNOUNCE. that we have obtained exclusive world rights to manufacture and 
market this continuous vacuum dehydrator from the Chain Belt 
Company of Milwaukee, Wisconsin. These units are today in 
use producing instant coffee, tea, orange and grapefruit juice, 
banana products and others. Write today for complete inform- 
ation on the VOTATOR Continuous Vacuum Dryer. 


® 


VOTATOR Reg. U.S. Pat. Off. a Produit Uf | CHEMETRON / Coyortaliore 
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processing 


on a pilot basis at Honeywell 
Research Center, which is 
making it available to the fro- 
zen food industry for experi- 
mental use. Present models 
which are hand made cost 
$1.00; however, it is expected 
that this price will be sub- 
stantially reduced when units 
are mass produced. 

Additional information may 
be obtained by writing Min- 
neapolis-Honeywell’s Appara- 
tus Controls Division, 2747 
Fourth Ave. So., Minneapolis 
8, Minn. 
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Many applications for 
flat-wire conveyor belts 


Flat-wire conveyor belts for 
product processing or material 
handling are illustrated and 
discussed in four-page, Bulle- 
tin 117, available from The 
Cambridge Wire Cloth Co. 

Literature lists features of 
belting and describes materials 
of construction. Methods of 
driving belts are presented 
and mesh sizes available are 
illustrated. 

6408 on Reader Service Slip. 


Speeds evaporation of 
highly viscous fluids 


Wiped-film evaporator is 
designed for use with products 
that are heat sensitive, highly 
viscous or low in thermal con- 
ductivity. 

Bulletin 991, available from 
The Pfaudler Company, illus- 
trates and explains how ultra- 
thin, uniform film produced 
by mechanical wiping of evap- 
orating surfaces results in 
substantially higher volume. 
Up to 50 Ib of product per hr 
per sq ft of evaporating area 
can be processed, depending 
upon product. 

Six-page bulletin, Pfaudler 
Wiped Film Evaporator, high- 
lights two features: slotted 
wiper blades, which accelerate 
movement and prevent chan- 
neling and formation of “prod- 
uct curl”, and short contact 
time. Latter ranges from frac- 
tion of a second for free-flow- 
ing materials to a few seconds 
for highly viscous ones. 

Brochure presents cut-away 


FOOD PROCESSING 
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view of unit showing relation of 
heating jacket, wiper blades, 
entrainment separator and in- 
ternal condenser. Specifica- 
tions for both, the 12-in. and 
36-in. diam models, are in- 
cluded as well as brief de- 
scription of evaporating cycle. 

There is also a detailed lay- 
out of a typical 100-sq ft 
evaporator system. 
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Accurately control 
ingredient addition 


All-stainless ingredient feed- 
er is designed for accurately 
adding wide variety of fruits, 
nuts, candies, purees or 
syrups to ice cream or frozen 
desserts. 

Feeder has controls by 
which definite amounts are 
incorporated at a uniform or 
porportional rate throughout 
production runs. Feed settings 
for a given ingredient rate and 
for product-flow rate can be 
reset at any time to produce 
identical results. 

Mobile equipment is de- 
scribed and illustrated in two- 
page Bulletin M-1-300, avail- 
able from The Creamery 
Package Mfg. Company. Lit- 
erature, Continuous Ingredient 
Feeder, lists feature and 
capacity specifications. Impor- 
tant dimensions are shown in 
three-view engineering sketch. 
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Measures viscosity 
in vacuum or pressure 


Viscometer can be used 
from vacuum range up to 300 
psig and in temperatures up 
to 650 F. Its repeatability is 
0.25 per cent and sensitivity 
is adjustable. 

Meter is illustrated and de- 
scribed in two-page Bulletin 
V-1231, available from Nor- 
cross Corporation. Features 
of sensing element are listed 
and principle of operation is 
explained in detail. 

Recorder for use with visco- 
meter is made in five models 
for recording as well as con- 
trolling. Recorder is illustrated 
and described in two-page 
Bulletin V-1240. 
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PROCESSING 
EQUIPMENT 
that 
PAYS OFF in 
PERFORMANCE! 


Evaporators 
Vacuum Pans 


Flash Break 
Units 


Mixing Tanks 
Condensers 
Heaters 


Rotary Coil 
Vessels 


Kettles 
Essence 


Recovery 
Systems 


Write for 
complete details 





© High heat transfer capacity 
® Compact units save space 
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PLATECGIi ° 
FOR ALL KINDS OF TANK AND PROCESS HEATING AND COOLING 


® Built to fit application 
requirements 


® Easy to install 


® Easy to remove for cleaning 


®@ Available in variety of 
weldable metals 


®@ Operating Pressures up 
to 250 pag. 





BLATECOIL’ 


DIVISION 





TRANTER MANUFACTURING, inc., LANSING 9, MICHIGAN 


LANGSENKANP. bo providing new and 


better ways to solve your food processing problems 


Compact, mechanical tomato trimmer cuts 
trimming costs...trims swiftly and surely 
...Mncreases overall capacity of lines! 





@ Improvements developed in three years of actual use 
include... Improved blade and belt adjustments. Three- 
section design that may be extended to any length desired. 
Simplified guards: easy to remove, replace and clean. Non- 
clogging waste discharge. Self-aligning ball bearings. 


e Tomatoes handled only once. Trim as you go. . 


- no need to set aside, 


trim and return tomatoes to belt. (Culls excepted). 
e insures a regulated trim that greatly reduces waste. 
e Fast, automatic trim boosts production tons per hour, yet maintains 


high product quality. 


¢ Satisfied users save enough on hand trimming costs alone to pay for the machine 


in a single season. 


e Installs quickly, easily on exist- 
ing conveyors. Easy to keep 
clean ... easy to maintain. 
Only stainless steel touches 
tomatoes. 





Write today for complete details, prices and delivery date. 


F. H. LANGSENKAMP CO. > 227 €. South Street, Indianapolis 4, Indiana 
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This is the new, modern plant of 
The Pillsbury Company, New 
Albany, Indiana, world’s largest 
producer of refrigerated biscuits 
and other food products. Here, 
you'll find DAY equipment at work 
in practically every department. 


In the mixing rooms Day Her- 
cules Mixers are used for making 
doughs for refrigerated biscuits 
and other refrigerated bakery prod- 
ucts. Day Ribbon Blenders and 
Day Pony Mixers are used to pro- 
cess the toppings and butters for 
roll products. 


The modern pilot plant located 
alongside the manufacturing plant 
carries on experimental work using 
Day Ro-Ball Sifters, Day Power 
Screens, Day Ribbon Blenders, 
Day Pony Mixers, and Day Uni- 
versal Mixers. 


When you select DAY, you 
choose equipment that is proved 
and praised in hundreds of the 
nation’s leading food processing 
plants. Consult DAY on your pro- 
cessing equipment requirements. 
Use the modern, extensive J. H. 
Day Co. laboratory facilities to 
test your products. There is no 
obligation. 


7m 1.H. DAY < 


Division of The Cleveland Automatic Machine Co. 


. 4940 BEECH ST., CINCINNATI 12, OHIO 
























QUALITY MIXING, 
BLENDING, MILLING 
AND SIFTING 
EQUIPMENT 

SINCE 1887 


DAY 
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processing 


Move fat analysis from 
lab to production line 


Easily measure 
fat percentage 


of beef 


Features: Portable fat-meas- 
uring kit is designed for run- 
ning relatively fast (15 min) 
test anywhere in plant. It is 
suitable for analyzing ground 
beef having a fat content from 
10 to 40 per cent. 

Tests can be done by any re- 
sponsible worker. Results ob- 





At end of test period indicator, 
mounted next to tube, is lined 
up with bottom of fat column. 
Height of fat column is read 
directly on scale at left as per- 
centage fat content 


tained are accurate to within 
+ 1 per cent as compared to 
chemical analysis. 

Operation: Analysis is by 
rendering. A two-oz sample 
of ground beef is heated by an 
electric element. During heat- 
ing sample rests atop a fun- 
nel and tube combination so 
that fat and juices released 
drain and collect in tube. 

At end of automatically 
timed 15-min period, render- 
ing of sample is complete and 
fat percentage is read directly, 
see photo caption. 

Description: Needham Fat 
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FOR A PERFECT RECORD 
OF RETORT PROCESSING 


Hang a Cook-Chex tag on every basket 
before it goes into the retort and elimi- 
nate all guess-work when it comes out 
of the retort. On each Cook-Chex tag, a 
chemically impregnated circle turns from 
purple to green, to provide infallible 
proof of proper and complete “‘in-can” 
processing. Cannery inspectors approve 
and recommend Cook-Chex. Major pack- 
ers all over the world use them to: 

1. Eliminate wrong cook schedules. 

2. Guard against “by passing” retorts. 

3. Warn of any failure in retort 

processing. 
4. Keep retort baskets in sequence. 
5. Provide low-cost permanent records 
for cooking plants. 

The cost of Cook-Chex protection is neg- 
ligible... less than one cent for 75 cases 
of No. 300 cans. 


SEND FOR FREE TEST SUPPLY TODAY 
You'll receive a generous supply of Cook- 
Chex at no cost; send your name, title, 
and plant address to Dept. FP-5 


Aseptic-Thermo 
Indicator Company 
11471 Vanowen Street + N. Hollywood, Calif. 
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Percentage Measuring K it, 
Model F-100, is completely 
contained in carrying case, 
17% in. long, 12 in. wide and 
6% in. deep. 

Heating element, scale and 
sample-tube clips are perma- 
nently fastened into one side 
of case. Other side contains 
spare glass ware, extra sample 
tray and cleaning brushes. 

Supplier: Needham Manu- 
facturing Company Inc., Need- 
ham Heights 94, Mass. 
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Easy-to-service 
indicating controller 


Simplified indicating pneu- 
matic controller can be ad- 
justed without tools; has pro- 
portional band that can be 
set from 0.5 to 200 per cent of 
scale range. 

Designed as controller, 
transmitter or receiver-con- 
troller, unit’s components can 
be replaced or recalibrated in 
field. Major components may 
be completely removed with- 
out disturbing calibration of 
other components. 

Controller, which is made 
in four temperature and five 
pressure ranges, is described 
in four-page Bulletin SF-757, 
available from Robertshaw- 
Fulton Controls Co., Fulton 
Sylphon Division. 

Literature discusses features 
and lists general specifications. 
It also contains two large 
illustrations which show con- 
struction features. A _ third 
illustration presents an ex- 
ploded view showing major 
components of the Model 1150- 
G Controller. 
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"Run see if Leroy ever found 
that catchup shipment." 


MAY 1961 
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Truly amazing! Do you know any 
other product that combines all 
these 8 important advantages? 


Check the product you are now using — or any other product oo 
against Kelco algin. We think you’ll agree that the Kelco algin 


gel mechanism is truly unique. 
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KELCO COMPANY 








Improve Nut Roasting 
and Cooling at Higher Capacity 
AUTOMATICALLY 














































Baver Radiant 
Ray-0-Matic Roaster 
With Color Control. 





Automatic 
Cooler 


This Bauer equipment handles one ton 

per hour, automatically and profitably. 

It provides such important advantages 

as: 

* Cleaner roast . . . less carbon 

I i: * Less shrinkage 

* Less gas consumption 

* Lower labor costs 

Hh * More efficient . . . doubles plant 
capacity with no increase in floor 
space 

* Improves working and safety 
conditions 


ole 
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Ask for descriptive literature 


¥ 
me 


rt To Upgrade Production, Call Bauer 


THE BAUER BROS. CO. 


Springfield, Ohio 
In Canada: 
The Bauer Bros. Co. (Canada) Ltd., 
Brantford, Ontario 
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A precisely measured shower of coconut! Vibratory feeder gives exact measur- 
ing control of coating materials (arrows indicate direction of pie travel) 


More even coatings 
atop 10,000 pies per day 


® Save 4-5 man-hr daily 


@ Sizeable material saving 


PROBLEM: At the Dayton, 
Ohio, bakery of Blue Bird 
Baking Co., daily production of 
more than 10,000 pies includes 
individually coating pie tops 
with appearance- and flavor- 
enhancing butterscotch bits, 
chocolate decorettes or toasted, 
shredded coconut. 

Formerly, pies were hand- 
coated with a sifter — result- 
ing in uneven coverage. In ad- 
dition, irregularly coated pas- 
tries had a tendency to stick 
to the cellophane wrapping. 

Solution: A Model 20A HI- 
VI vibratory: feeder — ‘manu- 
factured by Eriez Manufac- 
turing Co., 1945 Grove Dr., 
Erie 6, Pa. — was installed 
over the pie conveyor line to 
spread the coatings atop the 
pies automatically. 

Electromagnetic action 
causes the attached feeding 
tray to move forward and up- 


ward 3600 times per min. This 
movement forces shredded 
coconut to move forward in a 
series of little hops to edge of 
tray, where it falls on the pies 
moving below. 

Excess coconut falls into a 
receiving bin below the pie 
conveyor, for recovery and 
re-use. 

Results: Company estimates 
the vibratory feeder saves four 
to five man-hr per day, since 
it releases an operator for 
about half a shift for duties 
other than oecasionally sup- 
plying the feeder with coating 
material. 

There also is a material sav- 
ing, because the HI-VI feeder 
gives precise measuring con- 
trol. Moreover, since installa- 
tion of the feeder, wrapping 
problems — caused by pies 
sticking to their wrappers — 


continued on page 110 












Highly Intimate Blends 
in 1 to 2 Minutes 


Blends while discharging; 
No segregation or flotation 


Sturtevant Rotary Blenders start 4-way 
blending while charging, continue it during 
discharge, thus producing highly intimate, 
even blends of dry and semi-dry materials 
- within 3 to 5 minutes of start of charging, 

Six complete blending cycles per hour 
are common. And Sturtevant’s special action 
produces no particle reduction, cleavage or 
attritional heat — is highly effective yet 
gentle and safe even with explosives. 


Receiving 


Scoops cascade material as 
drum rotates. Movement 
forces material from both 
ends to middle. Thus blend- 
ing is 4-way right from 
start of charging. 





ed 


Discharging 


Single gate controls charge, 
discharge. Blending continues 
throughout discharge phase. 
Result is no segregation or 
flotation — highly intimate, 
even blends. 





Self-cleaning, dust-sealed drum; 
one-man accessibility 
Operation of Sturtevant Blenders is self- 
cleaning — drum interiors are completely 
dust-sealed. For inspection of all models, 
one man simply loosens a few lugs to re- 
move manhole cover — quickly and easily. 


Nine standard models with 
capacities to 900 cu. ft. 


10 cu. ft. Sturtevant Blender 
at U.S. Steel Corp.’s new 
Applied Research Labora- 
tory (Raw Materials Divi- 
sion) in Monroeville, Pa. 
This unit handles batches 
up to 500 lbs. — is ideal for 
pilot work and small runs. 





Automatically controlled, three 50 cu. ft. Sturt 
tevants blend chocolate powder and other ingredi- 
ents for Hershey Chocolate Corp. Operating in a 
group, each Blender can process more than a ton 
per batch. Quick accessibility and self-cleaning 
features keep maintenance to one hour per week. 


Fully or semi-automatic, or 
manually controlled operation 


Constructed of carbon steel, stainless steel 
or Monel metal, Sturtevant Rotary Blenders 
are engineered to fit each customer’s needs 
— can be supplied with injector sprays and 
any desired control system. 

For more on Sturtevant Blenders, request 
Bulletin No. 080B. (Bulletins also available 
on Mixers, Air Separators, Micronizers, 
Crushers and Grinders.), Write today. 
STURTEVANT MILL CO., 122 Clayton 
St., Boston, Mass. 
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Association 
News 


National Meat 
Canners Assn. 


re-elected as_ president 
John H. Ehrenfeld, 
vice president in 
charge of canned 
meats Operations and 
sales for Libby, Mc- 
Neill & Libby. Asso- 
ciation members pro- 
duce and market 
about 85 per cent of 
all canned meat pro- 
duced in the U.S. 


National Dairy 
Council 


re-lected as chairman 
and president, respec- 
tively, John A. Moser 
of Falls Cities Coop. 
Milk Producers Assn., 
Inc., Louisville, and 
Milton Hult of Na- 
tional Dairy Council, 
Chicago. The NDC’s 
director of health 
education for the past 
4% yr, has resigned 
to become program 
leader in family and 
consumer sciences in 
the Agricultural Ex- 
tension Service of 
University of Cali- 
fornia. 


American 
Dairy Assn. 


dairy-farmer financed 
organization which is 
operating with a $6.5 
million 1961 budget, 
elected as president 
William J. Hitz, 40- 
yr-old ‘olk City, 
lowa, dairy farmer. 


National 
Canners Assn. 


is supporting legisla- 
tion to establish a 
national 10-yr  pro- 
gram of oceanographic 
research. Proposed bill 
would authorize 
spending sapeeenee- 
ly $650 million. About 
$150 million would be 
authorized for fish- 
eries — including 
education and training 
of marine scientists, 
expansion of marine 
laboratories and con- 
struction of modern 
ships for such re- 
search, 


National 
Preservers Assn. 


recently elected as 
geese ent John S. 

hillips of Puritan 
Preserve Co., San 
Francisco. 


For 

more information 
on product at 
right, circle 6422 
see information 
request blank 
Opposite last page. 
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A NEW ADDITION TO THE 
Bl lens LINE 


POSITIVE 
ULTRASONIC 
LEVEL 

CONTROL 


Now, two new ultrasonic sensors, especially for level con- 
trol have been added to the Delavan line of sonac sensing 
and switching devices. 


The single sensor system is recommended for liquid level 
control and the double sensor system for dry level control. 


Control is maintained by installing the soNac sensor 
through the wall of the vat, bin or hopper. When the oscilla- 
tion on the face of the sensor is dampened or impeded by 
the material being sensed, the signal to the control unit 
changes, activating a relay. 


WY 


FIG. 1—LIQUID LEVEL (One Sensor) FIG. 2—DRY LEVEL (Two Sensors) 


For level control, soNAC is accurate to .005” and has a 
response time of 25 milliseconds. Performance of the sensor 
does not deteriorate with age. 


The level control uses to which SONAC can be applied are 
virtually unlimited. It is not affected by the viscosity*, 
specific gravity, conductivity, or capacitance of the material 
being sensed. Temperature or pressure changes of the ma- 
terial do not alter its performance. False signals are elimi- 
nated because SONAC may be adjusted so as not to sense 
steam, foam, or vapors. 

*Viscosity may affect response time. 


Canadian Representative: 


KNOWLES & FOSTER (North America) Ltd. 


708 Terminal Bidg., Toronto 1, Ontario, Canada 


| 
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ULTRASONIC SENSOR 


ST | DELAVAN 






The components of Sonac (sensor actual Size) 


SONAC is extremely rugged. Sensors are type 304 stainless 
steel. The electronic components in the sensors are her- 
metically sealed and will withstand pressures to 2000 psi 
and temperatures from —425° F. to +450° F. They are 
immune to shock, vibration or mechanical damage. 


The control is a compact unit 5” x 5” x 5” and features 
transistor circuitry. Power consumption is one watt and 
the unit will operate in temperature ranges from 40° F. 
to 135° F. 


Here’s how sonac can be used for sensing and switching 
applications other than level control. 


Automatic Counting Door Control Overheight Signal 


Positioning Package Routing Size Control 


There are dozens of applications for SONAC single and 
double sensor units. Let it go to work for you now, write: 


DELAVAN 
Manufaclia ung Company 


WEST DES MOINES + 1OWA 
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Designers and manufacturers 
of processing equipment for 
the chemical and food indus- 
tries « DRUM DRYERS ~« VAC- 
UUM ROTARY DRYERS «+ VAC- 
UUM SHELF DRYERS « FREEZE 
DRYERS « AUTOCLAVES 
FLAKERS * ESSENCE RECOV- 
ERY SYSTEMS « And the in- 
dustry’s most complete line of 
EVAPORATORS 


Concentrating and flaking a solution. Drying a taste-sensi- 
tive, color-sensitive food product in solution to a friable flake can be a problem. 
One of our customers had it—and then it became ours. Our Customer Tech- 
nical Service Laboratory found the answer, as it does some 360 times a year. 


THE PROBLEM: T'o produce a 97% to 98% solids, hard, glassy, friable, 
stable flake from a liquid containing 78% solids and having a viscosity of 
5,000 centipoises at 125°F. 

THE SOLUTION: Buflovak Research and Engineering Departments teamed 
up a Roto-Vak concentrator and Buflovak Flaker to solve the problem. The 
Roto-Vak concentrates the liquid quickly and at medium temperatures. There 
is no discoloration, or carmelization. The Flaker, operating at a feed temper- 
ature of 260°, uses a grooved, water cooled drum and applicator roll to provide 
flakes of the required appearance, quality and stability. 


Similar problems are solved daily. We would like to help with yours. Call or 
write for Catalog 392, or see it in the Chemical Engineering Catalog. Buflovak 
Equipment Division, 1559 Fillmore Avenue, Buffalo 11, New York. 


Butlovak Equipment Division 


BLAW-KNOX 


Blaw-Knox designs and manufactures for America’s growth industries: METALS: Rolling Mills * Steel Process- 
ing Lines * Rolls * Castings * Open Hearth Specialties * PROCESSING: Process Design, Engineering and Plant 
Construction Services * Process Equipment and Pressure Piping * CONSTRUCTION: Concrete and Bituminous 
Paving Machines « Concrete Batching Plants and Forms « Gratings * AEROSPACE: Fixed and Steerable 
Antennas * Radio Telescopes * Towers and Special Structures * POWER: Power Plant Specialties and Valves 
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our customer technical service laboratory solves 
a problem like this every day in the year 















SCHEMATIC VIEW OF ROTO-VAK 
CONCENTRATOR —Agitated-Film 
Roto-Vak provides high heat 
transfer and a processing time 
of only seconds... now permits 
concentration of viscous, foamy, 
salting and extremely heat-sensi- 
tive products never before suc- 
cessfully concentrated. It can be 
used to react + heat « concentrate 
¢ dehydrate +« deodorize + vaporize 
e evaporate « strip + deaerate. 


THE SPECIFIED FLAKED PROD- 
UCT LEAVING THE DRUM 
SURFACE—The material is ap- 
plied evenly by an applicator roll 
to the revolving, grooved, cooled 
drum surface where it solidifies 
quickly and completely and is 
removed by a stationary knife 
after less than one revolution. 
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Vibrator's simple, AC-operated con- 
trol, located under pie-conveyor belt 
at rear of feeder (lower right) makes 
it easy to regulate flow of various 
coatings onto different-size pies 


have been substantially. 

From the merchandising 
standpoint, the more evenly 
spread coatings have improved 
product appearance and 
helped sales. 

Blue Bird actually has in- 
stalled two HI-VI feeders at 
the Dayton bakery — the 
other feeder being used for 
experimental operations. Most 
promising new application re- 
portedly is in handling flour 
used to “lubricate” rollers to 
prevent dough sticking. 

6424 on Reader Service Slip. 


Color grade 
450 tomatoes /min 


Uses-Features: Custom-de- 
signed for tomatoes, automatic 
color sorting machine will sort 
450 tomatoes per minute into 
four of five categories. 

Sorter grades according to 
ripeness, thus determining 
shipping dates for each group. 
It will sort the fruit into red, 
pink, green and dark green. A 
fifth shade is also possible. 

Description: ESM Model G 
Photoelectric Tomato Sorter 
has hexagonal viewing cham- 
ber through which tomatoes 
pass on a bucket’ conveyor. 

An optical system scans to- 
matoes and passes reflected 
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BE SURE OF A 


PERFECT CONICAL 


SHAPE SPRAY 
ALL THE TIME 
WITH Monarch 


For a perfect spray, many food 
processing plants prefer Monarch 
nozzles. 


This advanced design nozzle re- 
duces clogging and guarantees 
dependable food processing ap- 
plications to... 


WAX FRUITS 
RINSE VEGETABLES 
POWDER MILK 
DRY EGGS 

WASH FILTER CAKE 
HUMIDIFY 
BANANA ROOMS 


Send for Catalog 1 


TATE 


MFG. WORKS, INC. 


3401 GAUL STREET 
ee 
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instrumentation 


light over a striped mirror that 
divides it between two photo- 
electric cells, one for red and 
one for green. Proportion of 
red to green determines color 
category. 

Tomatoes are discharged to 
individual delivery chutes, one 
for each color, for conveying 
to packing lines. 

Sorter is available for pur- 
chase or rent from Electric 
Sorting Machine Co., Division 
of Mandrel Industries, Inc., 
Houston, Texas. 
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Highly sensitive 
moisture meter 


Uses: For finding relative 
humidity or dewpoint by con- 
tinuous reading or random 
sampling of atmospheres. 

Features: Instrument has 
sensitivity stated to be 1 part 
in 10 million. 

Readings are made by small 
humidity-sensing element 





Probe is only | cm in diam and 
6 cm long with element pro- 
tected by 100 mesh SS screen 


which consists of a wire, coat- 
ed with a hygroscopic, dielec- 
tric layer. Layer in turn is 
covered with a permeable gold 
coating. 

Instrument dial indicates va- 
riations in capacitance which 
varies with moisture content 
of dielectric layer. 

A+Shaw Relative Humidity 
and Dewpoint Instrument has 
new, patented sensor and 
tube-free circuit. It can be 
calibrated or checked in static 
air or gases since readings are 
independent of flow rate. 

Supplier: Atkins Technical 
Inc., 1276 West Third St., 
Cleveland 13, Ohio. 
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ACRAGAGE 



























RAGAGE 
SOLID FRONT SYay GAGES 


“Easiest to service!’ say food engineers 


Servicing is rarely needed on Acragage; but when it is, all 
working parts are immediately accessible by removing the full-area 
blowout disc in the rear. 


Each Acragage is completely safe. The solid-front construc- 
tion prevents injury to workers from glass breakage in event of 
sudden pressure build-up. | 

Acragages are available from stock in a great number of ip 
ranges — pressure, vacuum, compound — on the most popular if 
models. Exceptionally fast delivery in special gages and test gages 
custom-made to your own requirements. 


For full information on safer, more serviceable Acragages for 
the food industry, see your Robertshaw representative or write for 
Bulletin JG-761. 







NEW! Expanded line of Acragage electric and pneumatic 
transmitters and receivers. Ask for Bulletin JG-763. 
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FULTON SYLPHON DIVISION, KNOXVILLE 1, TENNESSEE 
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The new L-P Loader is a typical example of creative 
leadership at work. This new automatic loader provides 
all the advantages of unit loading — with or without 
pallets. It is specifically designed to fit any layout. The 
simplified construction principle offers easier mainte- 
nance. And, because no operator is needed, you enjoy 
additional savings on labor costs. 


i The L-P Loader can be easily modified to work with 
pallets, skids or dollies, as shown above. Or it can be 
used with a stationary type of loading plate adaptable 
4 for use with standard multiple tine lift truck attach- 
4 ments. 
Also available — as a companion to the loader — is the 
new L-P Automatic Taper. It tapes the top tier of any 
load in just seconds .. . for just pennies. Provides maxi- 
mum load stability for movement of pallet loads. 


Both of these new L-P engineering marvels can fit easily 
into your present production line. And they can save 
time ... cut corners .. . and reduce labor. 


in Write for full information today. It’s FREE! 


LATHROP PAULSON COMPANY 


2459 West 48th Street * Chicago 32, Illinois 
LAfayette 3-4000 


Leading manufacturers of Conveyors, 

Pallet Loaders, Stackers, Casing Ma- 

chines, Case, Tank and Can Washers, 
Other Special Equipment 
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a 
In electro-mechanical egg handling sys- 
tem, incoming cases of eggs are turned 
top down by operator, front-left, who 
then lifts cases from filler flats. Thirty- 
egg filler flats move to transfer unit, 
arrow, where eggs are automatically re- 
moved and transferred to spool con- 
veyor. Flats are automatically fed to 
stacking unit 


Eggs rotate as they pass over candling 
light for complete interior and exterior 
inspection 


Grade and package 
up to 6 eggs / sec 


@ semi-automatic egg candling 
@ automatic in-plant cleaning 
@ automatic blood-spot detection 


HIGHLY MECHANIZED egg inspection 
and packaging system is custom designed 
for individual plants; can handle over 
164,000 eggs per 8-hr shift. Already in 
commercial operation in several plants, 
system has an electronic memory unit 
that controls grading and tallies sizes. 

Egg cases are manually unloaded, see 
photo and caption above. They may then 
be conveyed through an automatic wash- 
er-dryer, a new and optional piece of 
equipment. 

Although eggs are still candled man- 
ually, it is a highly mechanized operation. 
Eggs are candled 36 at a time. Operator 
checks six eggs per second as eggs are 
candled for duration of about six seconds. 
By careful inspection, operator is able to 


maintain consistent grade quality of each 
producer’s lot. 

After candling, eggs are transferred in 
a conveyor cup to one of six weighing 
stations. These stations size each egg 
within a tolerance of 1/27 of an ounce 
and classify them according to one of six 
sizes. Weight is determined almost in- 
stantaneously and automatically recorded. 

After grading, eggs can be conveyed 
through a new Blood Spot Detector, also 
an optional piece of equipment. Instru- 
ment has two light beams which pass 
through each egg to detect blood spots. 
Rejects are automatically packaged in 4 
special magazine. 

Should liquid-film protection — t 
prolong egg quality — be desired for 
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certain grades, another option- 
al operation can be incorpo- 
rated into system. With this 
unit, any one size can be au- 
tomatically selected and run 
through spray process by flip- 
ping a switch. No extra han- 
dling is necessary. 

Eggs move from weighing 
stations, through optional op- 
erations when desired, to cen- 
tral packing area on a cup 
conveyor. As eggs are con- 
veyed through various steps, 
a controller with an electronic 
“memory” receives electrical 
impulses which represent data 
on size, count and processing 
of each egg. 

When eggs reach their par- 
ticular packaging station, 
memory unit signals a selec- 
tor switch which automatical- 
ly opens the conveyor cup. 
Each egg is thus released from 
conveyor to settle into proper 
empty cell of either carton or 
bulk-pack container. 

After a producer’s lot is 
completely run, candling op- 
erator inserts a ticket into au- 
tomatic printing-counting cab- 
inet and grade-size count of 
lot run is automatically totaled 
and printed. 

Complete system, designated 
Model 431000 electro-mechan- 
ical egg machine, is described 
and illustrated in 16-page 
brochure available from Food 
Machinery and Chemical Cor- 
poration, Packing Equipment 
Division. 
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Up to 20 ton/day 
spray dryers 


Four-page bulletin covers 
spray dryers of special design 
for pilot plants and hard-to- 
dry materials, and standard- 
size dryers for moderate pro- 
duction runs of up to 20 tons 
per day. 

Available from Bowen Engi- 
neering, Inc., Bulletin No 37 
discusses capacity require- 
ments as well as air heating, 
chamber sizes and construc- 
tion, atomization, duct ar- 
rangement, product collection 
and accessory instrumentation. 

Bulletin contains photos of 
7- and 10-ft diam dryers in 
Operation, 
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control 


w Simple modular design for ease of servicing 


= High control stability for closer process 
control 


= Designed for batch-type and continuous 
processes 


= Proportional, proportional-plus-reset, and 
proportional-plus-derivative control models 
available 

Top control performance with maximum simplicity plus standard 

Bristol precision measuring elements—those are the key features 


of the Bristol Series 532 Recording Controller. The 532 uses the 
same renowned elements that have earned such a reputation for 


CONTROL UNIT CHARACTERISTICS: 


PROPORTIONAL BAND: 0-400% continuously ad- 
justable, direct- or reverse-acting. 


RESET: 0.1 to 100 repeats per minute. 
DERIVATIVE: 0 to 10 minutes derivative time. 

AIR PILOT: Non-bleed type. 

PILOT CAPACITY: Over 3.0 scfm. 

FREQUENCY RESPONSE: Essentially flat to 300 
cycles per minute. 

TEMPERATURE STABILITY: Less than 0.1% change 
in the output pressure for 90°F temperature change. 
CHART: 8” diameter; wide variety available. 








Bristol Series 532 A/D pneumatic recording controller 
is outstandingly SIMPLE, RELIABLE, and STABLE 


accuracy and dependability on other Bristol automatic control- 
ling and recording instruments—perfected through wide expe- 
rience and many years of development. 

Self-contained modular design of the control unit speeds serv- 
icing. The whole modular unit, consisting of an aluminum cast- 
ing with working parts made of stainless steel, Ni-Span C, and 
Neoprene diaphragms, can be removed by taking out only two 
screws and a link. 

The die-cast aluminum instrument case (1534 x 1034 x 53% 
overall) presents a streamlined appearance and is completely 
dustproof and weatherproof. 

Write for complete data on the new, versatile, eco- AGCO 
nomical 5382 A/D. The Bristol Company, 143 Bristol 
Road, Waterbury 20, Conn., a Subsidiary of American . 
Chain & Cable Company, Inc. ose = 


MATERIAL: Aluminum housing; 316 stainless steel 
internal parts; Ni-Span C feedback element. 


RECORDING CONTROLLERS OFFERED FOR: 
PRESSURE AND VACUUM: Rangés from full vacuum 
to 15,000 psi. 

TEMPERATURE: Ranges from—100°F to + 1000°F. 


FLOW AND DIFFERENTIAL PRESSURE: With mer- 
cury-type manometer and dry-type differential unit. 


LIQUID LEVEL: With bulb unit and mercury manom- 
eter and dry-type differential unit. 
HUMIDITY: Zero to 100% relative humidity. 


4 


*Advanced Design 


m Frees. i oO L -..for improved production through measurement and control 


AUTOMATIC CONTROLLING, RECORDING AND TELEMETERING INSTRUMENTS 
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Dorr-Oliver Incorporated 
Stamford, Connecticut 


Attn: D. C. Gillespie, Sales Manager 
We’re interested in trying a P-50A DorrClone on 
our juice transfer lines. 


0 Check for $160.00 enclosed 
0 Bill us and ship 
(C) Send more details. We are processing__gpm 
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_.. DorrClone’ 
REMOVES SEEDS AND 
SPECKS FROM JUICES 


Automatically, without 
moving parts ! 


The DorrClone P-50A is a simple, cyclone-type separator that 
may be fitted to any transfer piping system handling several 
of the popular fruit juices. Installation is easier than putting 
in a valve. It operates on the centrifugal principle—feed enter- 
ing the upper section is given a whirling motion that causes 
embryonic seeds, specks and other foreign matter to be thrown 
to the walls of a conical chamber and fall downwards to the 
discharge valve at the bottom while the pure juice flows con- 
tinuously through the top outlet. 

There are no moving parts—pump pressure in the transfer 
line does the work. Unit is sanitary one-piece porcelain con- 
struction — unaffected by fruit acids and cannot impart taste 
or odors. Capacity varies with pressure — from 7% gallons 
per minute at 7.5 psi to 30 GPM at 80 psi. Multiple units can 
be used where higher capacities are required. Underflow con- 
sistency can be regulated by adjusting the discharge valve. 


So simple and low in cost you'll want to order 
one for a trial installation! 


Several well-known processors of citrus and other juices 
have been so impressed with the possibilities offered by the 
P-50A DorrClone that they have ordered and installed units on 
an experimental basis. Results have been so good that repeat 
orders have followed. Units are shipped complete with flanged 
metal collar for mounting purposes and Brewery Hose con- 
nections. Price is $160.00 f.0.b. your plant anywhere in the 
U. S. Use the coupon or send your regular purchase order. 


a Se “= ‘DORR- OLIVER 
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Control flow 
automatically 


Lists full line of sanitary 
remote-controlled valves 


Comprehensive, 36-page 
booklet lists full line of air. 
actuated, sanitary valves and 
auxiliary equipment for the 
food industry. Released by 
Fesco Division of Ladish Co, 
Catalog F-60 opens with a dis- 
cussion on benefits of automa- 
tion, and presents illustrations 
of automatically controlled 
flow systems. 

Introduction is followed by 
a detailed listing of one-way 
and two-way valves, throttling 
valves, and tank and kettle 
valves. 

Both, take-down and CIP 
valves are cataloged. Drawings 
and photos, and dimensions 
and specifications are included 
for the full line. 

There is an actuator-descrip- 
tion table in which various 
types of actuators are illus- 
trated with cut-away draw- 
ings, and specifications and 
applications are tabulated. 

Separate section describes 
controls and other accessory 
items such as air-pilot dis- 
tributor unit, flow diverter, 
swing elbows, manifolds and 
liquid-level controls. 

Final section contains ap- 
plication data. It diagramati- 
cally shows how valves, con- 
trollers and level controls are 
used in conjunction with proc- 
essing equipment. 
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") can't understand this infernal 

downtime after all the money 

we've spent on baling wire for 
equipment repair." 
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Service for solving 
tableting problems 


Laboratory and _ advisory 
services on an enlarged scale 
for solving special stamping, 
forming or tableting problems 


Stokes expanded Punch and Die 
Division 


are now available at F. J. 
Stokes Corporation, 5500 Tabor 
Road, Philadelphia 20, Pa. 

Stokes specialized compact- 
ing presses and tools are used 
in variety of applications: 
forming mints or other candy 
tablets, forming salt tablets, 
bullion tablets and in prepara- 
tion of food supplements. 


Corrosion resistant 


my eattns, sents Foxboro eliminates the amplifier from 
sie pibdlahed. tr Lan. Mata pH recording and control 


Products Co., Inc., cover cor- 

rosion-resistant equipment for * ° 

a Mead erccensiter tsdustey. cuts the drift, cuts the cost, cuts the maintenance, too! 

Bulletins contain illustrations 

* various pieces of equipment, Tuart’s RIGHT — the intermediate amplifier is gone from Foxboro’s new 

specifications and detailed in- f. ; H d ith it i d 1 

eee” 6 tetas anil . low-cost system or measuring pi. An A gone with it is the wasted pane 
space, the drift, the daily standardization inherent with earlier systems. 


components. 
Equipment is made of stain- In the new Foxboro system, the signal from the pH electrode goes direct 


less _ steel, nickel or monel. to a high impedance Dynalog* receiver — without intermediate amplifica- 
Custom designed vessels such tion. Signal operates a direct-reading indicator or recorder—or a controller 
as pressure kettles and vacu- and alarms, when desired. 


um pans are covered in Bul- 
The new Foxboro pH system is the simplest, most economical method of 


letin LM-300. Single tanks 
and multiple—tank units, with fokers A Tee a os ree measuring pH available today. Ask your Foxboro Field Engineer to tell 
or without coils, are covered where it is desired to where complete record you about it. Or write for data sheet. The Foxboro Company, 925 Neponset 
in Bulleti hold pH at a predeter- of pH value is not wie 
etin LM-500. ailned valine, required. Avenue, Foxboro, Massachusetts. 
*Reg. U.S. Pat. Off. 


Pulp tanks and cooking coils 
are presented in Bulletin LM- 


oP and vertical and horizon- FOXBORO 
Dy OXBOR . | 
from 100 to. 5000 gal. are Analytical Instrumentation 


covered in Bulletin LM-1200. REO. U.S. PAT. OFF 
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MATERIAL HANDLING & TRANSPORTATION 





increasingly aggressive 


make decision to 


Estimated cost of new plant _... $2,145,000 

Less estimated return from sale of old plant . 200,000 

Estimated net cost of new plant........... $1,945,000 

F Actual cost of modernizing old plant ...... 600,000 

| i ESTIMATED OVER-ALL SAVINGS ..._... $1,345,000 


Plant overcrowded ... production costs rising ... competition 


Detroit’s largest independent dairy faced a choice — make 
available space more productive, or build anew? Here’s how 
the right kind of mechanized equipment helped management 


THE PROBLEM: Ira Wilson 
& Sons Dairy Company serv- 
ices a multi-county area of 
southeast Michigan as_ the 
state’s largest independent 
dairy. 

Converted in 1930 from a 
long-established milk haul- 
ing-trucking firm into a big- 
time dairy, the company from 
its beginning has _§ stressed 
smooth, fast production flow 
by means of in-plant mech- 
anization. 

Most of this has been in the 
form of conveyors — used, for 
example, to carry cases of 
empty bottles from the un- 
loading dock, empty cases to 
the case washer, empty bot- 
tles to the bottle-washer and 
the filler, filled bottles to the 
casers, filled cases into and 
out of the icebox, etc. 

By 1955-56, however, busi- 
ness had increased to the 
point where daily milk intake 
approximated 40,000 gal, and 
the mechanized system in- 
stalled in 1930 no longer was 
adequate. In fact, with 900- 
case semi-trailers being 
loaded a case-at-a-time, the 
plant was bursting at the 
seams. 

Something obviously had to 


NORB LEINEN 
Associate Editor 


Modernize for competitive efficiency 
at one-third of new-plant cost 


be done to regain efficiency 
necessary to continue to meet 
aggressive competition. Be- 
cause of the sizeable expendi- 
ture that could be involved, 
company officials, headed by 
President Stanley Wilson, 
carefully considered pros and 
cons of building an entirely 
new dairy vs. modernizing the 
present plant. 


THE SOLUTION: Early in 
1959, decision was made to 
modernize present facilities. 
Because of the dairy’s satis- 
faction with original Mojonnier 
conveyor equipment — dating 
back to 1931 — Wilson again 
turned to Mojonnier for mod- 
ernization. (Much of the con- 
veyor and several of the 
power units in use since 1931 
were incorporated into the 
present automated system.) 
In addition to 1200 ft of new 
in-floor conveyors now in- 
stalled throughout the plant 
(making a total 2500 ft of 
conveyors), new equipment 
includes three automatic case 
unstackers, three automatic 
case stackers,\ an automatic 
grouping and combining de- 
vice, two bottle casers, aif- 
operated case dividers and 
two big Mojonnier tanks for 
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overnight cold storage. 

Now, even with the same 
limited space as before, pro- 
duction is smooth, automated 
and easily accommodated. 


THE RESULTS: After full 
yr of operation, the new sys- 
tem shows decided savings 
through much-increased effi- 
ciency over the old handling 
system. 

In the words of President 
Stanley Wilson, the more than 
$200,000 worth of Mojonnier 
handling equipment now in- 
stalled in his dairy is provid- 
ing better efficiency than could 
have been achieved by build- 
ing a new plant — and at a 
lot less cost! 

continued next page 





In-floor conveyors, auto- 
matic case unstackers, 
automatic case stackers, 
automatic grouping and 
combining device, auto- 
matic bottle casers and 
air-operated case dividers 
at Ira Wilson Dairy by 
Mojonnier Bros. Co., 4601 
W. Ohio St., Chicago 44, 
Illinois. 
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Every bit of available space in use! Paper-carton filling 
room (photo) is typical of modernization result throughout 
Wilson dairy. Threading through it all, and underlying the 
efficient use of space, are the major in-floor conveyor ‘‘ar- 
teries'’ shown in model 
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MODERNIZE AT ONE-THIRD OF NEW PLANT COST continued 


Typical of Wilson's “hand-labor'’ operation in the "pre-modernization era" were hand-casing of filled 
half-gal bottles, and hand-stacking of the filled cases (note above-floor conveyor) 


Previously, empty cases were un- 
loaded singly. Now, stacks of 
empties are pulled onto in-floor 
conveyor on unloading dock... 


. and unstacked and fed onto 
another in-floor conveyor by com- 
pletely automatic Unstacker 


No hands, Ma! Now, half-gal bot- 


tles are cased automatically ... 


. and the filled cases emerge 
in stacks from this battery of au- 
tomatic Case Stackers 
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ALLIS-CHALMERS TAKES 
A LACING - TO IMPROVE 
PRODUCT QUALITY 





Seen ee Cn ee Ne ameunael 


Selects CLIPPER Hooks and Lacers 
for durability, easy installation, and 
smooth operation on small rollers 


Allis-Chalmers Manufacturing Company of Milwaukee, one of 
the nation’s leading manufacturers of farm machinery and equip- 
ment receives multiple benefits and improvement in product qual- 
ity by their application of Clipper hooks and lacers on Forage 
Blower and Harvester feed table aprons and draper type pick-up 
belts. 


They find in the Forage Harvester and Blower that Clipper lacing 
makes possible use of protective shields against the draper. On 
all applications drapers are easier to install, run more smoothly 
on small rolls and are more durable. The material laced is two- 
ply rubberized material from 15% to 35% inches wide and from 
.060 to .090 inches thick. 

For more information— Detailed product information and case history examples 


of Clipper machine-lacing benefits are contained in Bulletin No. 157. Send for 
your free copy today. 


Ask your Industrial Distributor for Clipper Products 


33 ee 
COMPANY 


972 Front Ave., N. W., Grand Rapids 2, Michigan 
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Look Ma, no nails... 
yet eee 


Strongest 
pallet 


. . . outlasts conventional 
wooden pallet several 
times . . . offers lowest 
possible per-use cost 


Features: Employing a meth- 
od revolutionary to wood con- 
struction, though proven in 
other fields, new Gibraltar 
Pallet unites its wooden parts 
with various forms of steel in 
such a way that inherent 
strength of each will support, 
overlap and bridge any weak- 
ness of the other. 

The steel hardware runs 
continuously over the deck 
boards and around the string- 
er ends. Double prongs of 


Despite triple the life, pallet is 
priced well within range of a 
high-quality wooden pallet 


5-gauge wire staples — not 
visible on finished pallet — 
pass through each deck board 
and stringer, after which 
staples are resistance-welded 
to the visible steel members. 

As result, new pallets have 
proved at least three times 
stronger than pallets put to- 
gether with conventional fas- 
teners, will absorb tremendous 
shock loads, since unique con- 
struction transmits shock 
throughout the whole pallet, 
and not to an individual part. 

Description: Major difference 
between the Gilbraltar princi- 
ple and standard methods of 
fastening wooden pallets is 
that the steel-welded fasten- 
ings hold and bind the lumber, 
as opposed to nailed construc- 
tion where the lumber is ex- 
pected to hold the nails. 

The steel is formed into 
different patterns to meet 
loading and handling require- 
ments, and to accommodate 
various types of cargo. The 
deck and bottom boards are 
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THE NEWEST REASON TO MAKE 
YOUR NEXT TRACTOR A FORD: 


f 


GAS OR DIESEL 


tet 


cicero, 
eee 
Se 


ee : 7 . Cum- 
VISION, Sra felorBompany. Ford H-Series tractors offer a choice of five Super Duty V-8's or five proven 
— mins Diesels for maximum performance, economy and durability! Over 500 


engine-transmission-axle combinations provide ‘‘job-fitting’’ economy on any run. 
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New Ford H-Series tractors have a short 28-in. BA for hauling 
maximum legal loads in most “‘bridge formula” states. And their 
compact 82-in. BBC dimension accommodates longer high-cube 
trailers. For greater payloads within their 76,800-lb. maximum 
GCW range, strong lightweight components are used wherever 
consistent with maximum durability. Extra-hi-tensile steel frames, 
fiberglass cab skirts, aluminum steering gear housing, and optional 
aluminum disc wheels, transmission cases and fuel tanks are 
typical examples of Ford’s weight-saving design. 

Ford H-Series models are quality-built to the most exacting 
standards in the industry. They’re the only tractors with gas 
engines so dependable they’re dealer-warranted for 100,000 miles. 
And maintenance-engineered design means fewer downtime 
delays . . . lower maintenance costs. 


SEVEN 


MORE 


REASONS 
WHY IT'S GOOD BUSINESS TO DO BUSINESS WITH FORD! 


_ You save from the start with Ford’s traditionally low 
| prices, and your savings continue with low operating 
' and maintenance costs. These facts are documented by 
| certified test reports from America’s foremost inde- 
_ pendent automotive research firm. Ask to see these 
reports. They’re on file at your Ford Dealer’s. 


' _ In addition to these dollar-and-cents savings, the 
following bonus benefits are yours with Ford Trucks: 


"1. Rigid quality controls give you the strongest safeguard 

_ of truck reliability ever. Modern, exclusive-truck manu- 

' facturing facilities, with emphasis on quality every step 

' of the way, are designed to give you a Ford Truck that 

 isas free from defects as a truck can be. Tangible results 
of these high standards are Ford’s new warranties. 


2. Exclusive 100,000-mile warranty (or 24 months) on 
401-, 477- and 534-cu. in. Super Duty V-8’s is the most 
liberal in the industry. Each major engine part (includ- 
ing block, heads, crankshaft, valves, pistons, rings), 
when engine is used in normal service, is warranted by 
your dealer against defects in material or workmanship 
for 100,000 miles or 24 months, whichever comes first. 
The warranty covers full cost of replacement parts... 
full labor costs for first year or 50,000 miles, sliding 
percentage scale thereafter. 


3. 12,000-mile warranty (or 12 months) on all 1961 Ford 
Trucks of every size is further evidence of the confidence 
Ford has in its quality controls. Each part, except tires 
and tubes, is now warranted by your dealer against 


defects in material or workmanship for 12 months or 
12,000 miles, whichever comes first. The warranty does 
not apply, of course, to normal maintenance service or 
to the replacement in normal maintenance of parts such 
as filters, spark plugs and ignition points. 


4. Special fleet financing can be arranged by your Ford 
Dealer. It’s available for owners of two or more trucks, 
and provides the opportunity to precisely tailor pay- 
ments to your income patterns or depreciation schedules. 
This fleet-fitted financing offers substantial savings and 
frees your working capital. 


5. Sales engineers and service specialists in 36 district of- 
fices are on call to solve special truck problems. Work- 
ing with both dealers and customers, these experienced 
truck men represent another extra step Ford takes to 
provide your continued satisfaction. 


6. Replacement parts depots at 26 strategic locations 
across the country quickly supply needed parts from 
ample stocks. Ford’s entire supply system is geared to 
give you faster service and reduce costly downtime .. . 
wherever you are. 
7. 6,800 Ford Dealers, including 280 specialized Heavy 
Duty truck dealers, can keep your trucks ready to go 
wherever they go. From coast to coast, fast Ford 
service—gas and Diesel—is always close at hand. 
From Super Economy pickups to Diesel-powered 
tractors, you can now fill every truck need up to 76,800 
pounds GCW with a modern, money-saving Ford Truck. 


QUALITY-BUILT...MAINTENANCE-ENGINEERED 


FORD 
TRUCKS 
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each held in position by two 
dowels extending through the 
pre-drilled section of the pal- 
let. 

In one popular pattern used, 
the dowels are in pairs in 
form of a large staple, and 
may be inserted through the 
top board, holes down, or from 
the bottom up — depending 
on the hardware pattern em- 
ployed. 

Ends of the staple prongs 
contact the steel member on 
opposite side of the pallet — 
which member may be wire, 
flat steel strip or small steel 
tab one in. in diam — at which 
time the assembly is ready for 
the resistance welding opera- 
tion. 

Supplier: Flow Products, 
Inc., 1000 Connecticut Ave., 
Washington 6, D.C. 
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Conveyor chain designed 
for twists and turns 


Rex Side Bow Roller Chains 
are ideal for conveyor curve 
applications in bottling, pack- 
aging, canning and _ baking 
operations — where they can 
be simply curved around, 
above or below obstructions. 

As explained in Chain Belt 
Company’s new four-pg Bul- 
letin 603P, the chains have the 
same high, exacting quality 
and specifications as Standard 
Rex A.S.A. Roller Chain, but 
have the added ability to 
withstand twisting and side 
flexing while maintaining uni- 
form chain pitch control — 
essential to strength and 
smooth operation. 
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"Joe's checking to see what's 
clogging the lines now." 
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INCREASE DOCK-LOADING CAPACITY -SAVE SPACE 















with Barber-Colman COOLERdoors 


Add extra efficiency, extra convenience 
to your processing and loading areas with 
these new, first practical roll-up doors for 
coolers! They permit working openings twice 
as large as sliding or swinging doors, yet 
require far less operating space! 








Spacesaving, standard COOLERdoors pro- 
vide the performance-tested flexibility of 
custom-insulated (styrofoam or polyurethane) 
Weather-King Flush sections—to maintain 
34° to 38° F temperatures. 


Special fiberglas sections resist scuffing, 
bumping . . . impervious to moisture, easy to 
clean. Optional section facings of 26 ga. gal- 
vanized or stainless steel available. 


BARBER-COLMAN COMPANY 





Barber-Colman’s exclusive, fully gasketed Cam 
Action insures outstanding airtight seal—zero 
(0) air leakage at 45 mph wind velocity (and 
test rated up to 122 mph wind velocity)—yet 
allows smooth, quiet opening and closing 
without binding or sticking. 


Custom-designed, sold and serviced by 
Barber-Colman . . . manufacturers of highest 
quality overhead door equipment for con- 
trolled temperatures and relative humidity 
conditions—for over 30 years. Complete choice 
of manual or electric operation. 


Your Barber-Colman door specialist (see 
yellow or white pages) is specially trained to 
help you plan for space-controlled savings in 
new and existing dairy and food processing 
plants. Phone him today, or write. 


THE MARK OF QUALITY 


BARBER 


COLMAN 





Dept. AMI5, Rockford, Illinois 
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material handling 


Lightweight 
over-the-road 


reefer system 


- « » weighs 300 Ib 
less, takes up 50% 
less loading space 
than systems’ with 
equivalent capacity 


Features: New Model TDU- 
800 truck-trailer refrigeration 
system provides the light 
weight required for highway 
operation, and the shock- and 





Condensing unit is fully pro- 

tected at all vital areas from 

road hazards, and is mounted 

by four equally loaded rubber 

mounts, providing complete pro- 

tection from shock, vibration 
and structural flexing 


vibration-resistance required 
for railroad “piggyback.” 
System consistently main- 
tains true “cold-storage plant 
conditions.” Amount of air 
constantly circulated through 


and around load — together 
with large wide fin spaced 
evaporator coil — _ insures 


minimum dehydration of meat 
and fresh commodities. 

Also, due to large evapora- 
tor coil surface, coil tempera- 
ture is maintained close to 
load temperature — minimiz- 
ing frost accumulations, and 
lessening danger of freezing 
top layers. 

Description: All-purpose 
system maintains from minus 
10 F for frozen products, up to 
75 F for fresh commodities, 
and automatically provides 
refrigeration; heating and de- 
frosting as needed with com- 
pletely unattended reliability. 

A condensing unit and an 
evaporator unit comprise the 
two-unit system. Condensing 
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transportation 


unit includes a new aluminum 
five-cylinder, 74%-ton com- 


pressor weighing only 92 lb, 
and directly driven by a 
Mercedes-Benz diesel engine. 

Evaporator unit is of verti- 
cal air-flow design, consisting 
of the coil arranged for heat- 





All major components of con- 
densing unit are assembled in 
a "Power Tray" mounted on 
slides to facilitate fast, easy re- 
moval for major service without 
disturbing engine fuel system 


ing or cooling, two fans (each 
with its own 12-v DC motor) 
and drain pan. 

This unit is designed for 
floor mounting, with weight 
carried on the floor, and is 
arranged to be used with a 
full protective bulkhead. Com- 
ponents are arranged to pro- 
vide a low center of gravity 





.Evaporator's vertical air-flow de- 

sign assures positive air circula- 

tion throughout load. Condi- 

tioned air is supplied at ceiling, 

and must pass through load be- 

fore it can return to cooling 
unit at floor level 


and eliminate the need for 
special trailer reinforcement 
to carry the 350-lb weight. 
Complete safety controls are 
included to protect the system 
from abnormal conditions. 

Supplier: Worthington Corp., 
426 Worthington Ave., Har- 
rison, N.J. 
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FOR EXAMPLE, SUPPOSE YOU'RE LOOKING FOR 
A BETTER METHOD OF SEPARATING MATERIALS 
...and moving them to or from storage. Here's where 
your Carrier Vibrating Equipment Specialist enters 
the picture. 

Carrier specializes in providing solutions to such 
problems, so your Carrier Specialist has the know- 
how to develop a cost-saving answer. It may be that in 
addition to providing equipment that will assure effec- 
tive materials moving, he can combine other process- 
ing steps into one capacity-increasing operation. 

Cooling or drying might be integrated into the vibrat- 


FOR ECONOMICAL MATERIALS MOVING 
SEPARATING « FEEDING * DRYING * DEWATERING * COOLING 
QUENCHING ¢ COATING « DISTRIBUTING « ELEVATING 


or <lll/ 






ing conveyor...several different materials might be 
handled with one conveyor, discharging at different 
points and/or mixing or blending en route. 

Why not have your Carrier Specialist study your 
operations with a view to reducing handling costs 
while increasing over-all efficiency. Remember, 
Carrier does more than just build equipment...we 
provide the specialized service that solves problems 
of moving and processing materials efficiently. 

Call your Carrier Specialist, or write Carrier Divi- 
sion of CHAIN Belt Company 231 North Jackson St., 
Louisville 2, Kentucky. 


CARRIER 


we AE PRR FRE QWIE PSY 
VIBRATING EQUIPMENT 
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Like power failures, fires, or faulty machine 
tools, an inefficient handling system builds 
your cost—tears down your profit. 


Alvey engineers have designed many ingen- 
ious, tested ideas to make package handling 
more automatic—and less expensive. Alvey 
customers have discovered that a properly- 
designed conveyor system often gives you 






General Foods Pet Milk 









124 


eh 
——— 
SESSA 


» ———_— ne 
ee —1 —_1) 
Cs 











SS —<— — 
= N os} } 
Lh Pe \ 
{— _——— n\ = SS » * 


RR . 
SSS NNO a 









— 








NY 


—— oS 


X 


\ . 
———— 













‘ 


NIGHT agleMey-\d 


ALWEW Conveyor Systems Help 
Reduce Your Operating Cost 


30% to 50% more output per shift—in the 
same plant. When necessary, Alvey systems 
operate on 2 or 3 shifts. If you want smooth, 
night-and-day production in your plant, call 
Alvey. No charge for consultation, of course. 


Successful Material Handling Systems are 
Automatic With Alvey. 


ALVE Ww CONVEYOR MANUFACTURING COMPANY 


9307 OLIVE STREET ROAD, ST. LOUIS 32, MISSOURI «= Branch Offices in Principal Cities 


ALVEY ENGINEERING PAYS OFF... for customers like these: 


Gaylord Container Monsanto Chemical 


Ralston Purina Standard Oil 
Schenley Distillers Springs Cotton Mills 
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Facts on screw-feeding 
456 dry materials 


Tested performance of 
screw-feeding equipment for 


dry materials — _ including 
nearly 60 food and food-in- 
gredient products — is de- 


scribed in tabular form in new 
eight-pg engineer’s guide is- 
sued by Vibra Screw Feeders, 
Inc. 

Folder indicates the density 
in lb per cu ft for each mate- 
rial tested — including dried 
apple slices, corn grits, flour, 
potato flakes and powdered 
sugar — as well as screw size 
of the feeder, maximum rate 
in lb per min and measured 
per cent of accuracy and con- 
sistency. 

Test results for accuracy are 
based on operating screw 
feeders over successive timed 
intervals. 
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Keeping bulk shook up 
with bin vibrators .. . 


. should be possible what- 
ever the particular applica- 
tion with one of the nine 
models of unit vibrators de- 
scribed in six-pg Bulletin VB- 
24 of Eriez Manufacturing 
Company. 

Range in vibrator sizes runs 
from the little ION, to handle 
bins with up to 20-gauge wall 
thickness and two cu ft ca- 
pacity, to the largest 70U size, 
for use on bins with }-in. 
wall thickness and approxi- 
mately 50 ton capacity. 

Pictures of actual installa- 
tions show how various models 
of the noiseless, semi-noiseless 
and impact types of vibrators 
are mounted on bins and 
chutes. 

Explanations are given on 
how to choose the correct unit 
for specific jobs. Another page 
contains drawings and ex- 
planations of applications of 
the unit vibrators on various 
shapes of bins, hoppers and 
chutes. 

Besides giving dimensions 
and specifications, last page 
contains brief description of 
the HI-VI control units which 
may be used where control of 
vibration is desired. 
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interesting 


Instant beer, 
instant fight 


Miller Brew- 
ing Co, Mil- 
waukee, has ap- 
plied to the In- 
ternal Revenue 
Service for Li- 
cense No. 1 for 
the processing 
of instant beer. 
After making 
and aging as 
usual, the beer 
would have wa- 
ter taken out of 
it by a process 
developed by 
Miller and 
Union Carbide 
Corp. The con- 
centrate then 
would be 
shipped to 
branch - brewer- 
ies, where wa- 
ter would be 
added and the 
beer bottled or 
canned. 

Action taken 
by the Internal 
Revenue Serv- 
ice is reported 
on page 13. 


Young at 
heart 


A generation 
from now, doc- 
tors will be 
keeping grandpa 
literally “young 
at heart,” pre- 
dicts Dr. Morris 
Fishbein. By 
controlling the 
body’s enzyme 
systems, they 
will help a pa- 
tient stave off 
degeneration and 
aging of the 
heart, blood ves- 
sels and en- 
docrine glands. 


For 
more information 
_ on product at 
right, circle 6448 

see information 
request blank 
Opposite last page. 
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TOWMOTOR’S ON THE MOVE 


—broadening industry’s concept of low cost material han- 
dling. Advancing the modern “compact” idea with small 
but mighty lift trucks that move around fast—pick up 
ton-loads—stack high in warehouse—duck low into trail- 
ers—do many Jobs instead of a few. Keep on the move 
with Towmotor fork lift trucks—made only by TOWMOTOR 
CORPORATION, CLEVELAND 12, OHIO. 


TOWMOTOR 


THE ONE-MAN-GANG 








Raising unit loads 12’ high one minute, then driving 
into low-clearance vans the next, is one of the unique 
features of new Towmotor “Van-Stack” Series fork 
lift trucks (above). These 32” wide “compacts” zip 
through 3-foot aisles, maneuver sharp corners, hustle 
big jobs with unusual economy. 
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DARNELL 


CASTERS & WHEELS 





















RUBBER TREADS . . . a wide choice of 
treads suited to all types of floors, includ- 
ing Darnelloprene oil, water and chemical- 
resistant treads, make Darnell Casters and 


Wheels highly adapted to rough usage. 


RUST-PROOFED . . . by zinc plating, 
Darnell Casters give longer, care-free life 
wherever water, steam and corroding chem- 
icals are freely used. 


LUBRICATION .. . all swivel and wheel 
bearings are factory packed with a high 
quality grease that "stands up" under at- 


tack by heat and water. Quick grease-gun 
lubrication provides easy maintenance. 












STRING GUARDS .. . Even though string 
and ravelings may wind around the hub, 
these string guards insure easy rolling at 
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, 


DESCRIBING 
OVER 4000 
TYPES OF 
CASTERS 
AND 
WHEELS 


DARNELL CORPORATION, Lrp. 


DOWNEY (Los Angeles County) CALIF 













37-28 SIXTY-FIRST, WOODSIDE 77, L.1.,N.Y 
36 NORTH CLINTON ST., CHICAGO 6, ILL 
1000 PEACHTREE N. E., ATLANTA, GA 
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Material enters feed section (1) 
from overhead hopper or chute, falls 
on endless feed belt (2) and then 
passes beneath vertical gate (3). 
Position of vertical gate determines 
volume of material passing through 
feeder. By raising or lowering gate, 
volume is increased or decreased. 
Gate is positioned by manually con- 


fp] MATERIAL HANDLING 
& TRANSPORTATION 


trolled feed rate adjustment (4), 
which has a dial graduated in per 
cent indicating feed-gate opening. 
After passing through feed section 
and beneath vertical gate, metered 
material is carried on belt to end of 
feeder and discharged downward. 
Belt is driven through a gear box by 
externally mounted motor (5) 












aT ae 


Quick-change mounting plate facilitates 
multiple use of Viberlec vibrator, 





Feeder that takes 


of lumpy solids . . 


the measure 


- - - the Merchen Volumetric, measures all 
free-flowing powdered, granular or lumpy 
solids by volume — and has maximum ca- 
pacity of 3600 cu ft per hr 


USES-FEATURES: The only 
volumetric feeder with belt- 
and-feed-gate design, new 
unit handles wide range of 
dry, free-flowing materials. It 
is particularly excellent for 
feeding lumpy materials that 
cannot be hand-fed by screw- 
type volumetrics. 

Design allows conversion to 
a gravimetric feeder by add- 
ing weighing components. 

Description: Models _ are 
available with 9-in. or 18-in. 
Buna-N feed belts. The small- 
er model feeds from 0.1 to 
600 cu ft per hr; the 18-in. 
model, from 0.6 to 3600 cfh. 
Depending upon material den- 
sity, this rate of feed is the 
equivalent of three to 3000 lb 
per min. 

Feed rate is adjustable by 
simple dial setting over a 10:1 
range. Accuracy is maintained 


within+three per cent over 
any one-min period. 

Belt speeds may be changed 
by means of a two-speed gear 
box to give a 100:1 range. A 

«variable-speed drive, available 

on the 9-in. model only, in- 
creases range to 1000:1 when 
combined with the two-speed 
gear box. 

Over-all feeder construction 
is of aluminum, with the ver- 
tical gate made of stainless 
steel. Stainless steel also can 
be supplied in the feed sec- 
tion to avoid any danger of 
contamination. 

An optional off-feed switch 
will stop the feeder or actuate 
an alarm when feed falls be- 
low a selected rate. 

Supplier: Wallace & Tiernan 
Inc., 25 Main St., Belleville 
9, N.J. 

6450 on Reader Service Slip. 








Viberiec Vibrators increase pro- 
duction...lower operating costs! 


Most efficient and economical movement 
of bulk materials is provided by Viberlec 
electric external vibrators—from the 
finest powders to large solid pieces— 
through bins, chutes and hoppers. 

Compact, powerful Viberlec vibrators 
offer many advantages: 

@ Practically silent operation — little or 
no annoyance to employees. 

@ Vibrated material may be hot or cold, 
under pressure, vacuum or controlled 
humidity. It may be sterile, toxic or 
protected by an inert atmosphere. 

@ Operating parts, sealed in steel are not 
affected by dust, moisture, water, hu- 
midity, corrosive or contaminated air. 

e@ Rugged construction for years of 
service. 


10’ cord and switch 
with thermal over- 
load protection are 
included. 







WRITE TODAY for full information! 


VIBER COMPANY 726 S. Flower St. 
Burbank 57, 
California 


Pioneers and leaders in the manufacture of 
VIBRATORS 
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that's 
interesting 


Just 
soup-ose... 


... the Early 
Scotch pea had 
become extinct 
— a thought to 
make soup fanci- 
ers cringe, since 
this pea is large- 
ly responsible for 
the unique fla- 
vor of pea soup. 

The _ tragedy 
was averted in- 
itially when 
Campbell Soup 
Company 
changed from the 
Midwest to the 
Pacific North- 
west aS a con- 
tract - growing 
area capable of 
producing high 
quality Early 
Scotch peas eco- 
nomically. 

When harvest- 
ing conditions in 
the new area 
proved too dry 
to permit seed 
germination (and 
the entire Amer- 
ican seed supply 
was down to 
three bushels), 
Campbell sci- 
entists then 
moved thegrow- 
ing areas to hu- 
mid California, 
where the peas 
thrive and make 
good yields of 
viable seeds that 
ean be shipped 
to the Northwest 
for the next 
year’s growing 
season. 


For 

more information 
on product at 
right, circle 6452 
see information 
request blank 
Opposite last page. 
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EVERY HOUR... BAKER INDUSTRIAL TRUCKS 
MOVE 240,000 TONS 


















































Produce, lumber, metals—Baker equipment 
moves an enormous tonnage of materials 
of every kind, and has for more than a 
century. 


wt In fact, Baker equipment bought 50 
years ago is still operating. This is positive 
proof of the durability built into every 
Baker truck. 











Trucks, 8021 Baker Ave., Cleveland 2, Ohio. 


Baker also manufactures a full line of gas LL 
d LP trucks f e lication. 

ea ee ee A DIVISION OF OTIS ELEVATOR COMPANY 

Write for free illustrated manual on fork Keieey E3 ma K< —_ R 

truck safety-operating hints: Get one for s 


each of your drivers. Baker Industrial BAKER INDUSTRIAL TRUCKS « CLEVELAND 2, OHIO 


The tonnage Baker trucks move 
every hour equals the weight of 
the daily food intake of 60,000 
people. 





wl. What’s more—features such as parts | 


interchangeability, simplified mountings, and | 


topside accessibility to components mean 
that Baker trucks cost less to maintain. 


wi Ask your Baker dealer for the full story 
on how Baker equipment can cut your ma- 
terials handling costs—whether you buy or 
lease. Or, write for details. 
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VIBRA SCREW®* 


LIVE BIN 


FEEDER 







Pa eamaamaarrne nora 
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METERS SOLIDS WITH UNSURPASSED 
RELIABILITY AND ACCURACY 
The VIBRA SCREW Live Bin Feeder adds a new dimension 
to precision feeding of dry materials. It combines the 
positive hoppering action of the VIBRA SCREW Live Bin 
with the unique metering accuracy of the VIBRA SCREW 
vibrated rotating screw. 
Result: The most reliable and accurate feeder ever of- 
‘fered to industry. It has a live bin which hoppers all dry 
materials without bridging or flooding. Accuracy is better 
than 1 percent minute-to-minute on most materials. 


Featuring... 


a 















e Rugged, compact, simple design. 

e@ Universally applicable to materials of widely 
different characteristics. 

e Functions reliably under most adverse plant 
operating conditions. 

e Quick and easy removal of all contact parts 
for cleaning or washing. 

e Integral 3 cubic foot hopper that can be 
increased to 5 or 8 cubic feet on smaller 
sizes without loss of hoppering effectiveness. 

e@ General Electric Polydyne transmission. A 
rugged, accurate variable speed drive with 
a 10 to 1 speed range. 

e One basic machine for screw sizes from 

V4" diameter to 4” diameter. Ready inter- 

changeability of feed screws. 


DESIGNED FOR THE FOLLOWING INDUSTRIES 
@ Brewing @ Cement, Tile & Brick © Chemical @ Elec- 
trical (appliances) @ Food @ Glass © Gypsum & 
Building Materials @ Petroleum @ Pharmaceutical © 
Plastics @ Rubber ©@ Rocket and Missile @ Steel and 
Metals @ Tobacco @ Water & Sewage Treatment © 
Wood, Pulp and Paper 

Write now for BULLETIN 


“VIBRA SCREW LIVE BIN FEEDERS”. 
VIBRA SCREW FEEDERS, INC. 


156 Huron Avenue 





























Clifton, New Jersey 
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material handling 


Only one man required 
to load, haul, unload 
40,000 pound payload 


Hydraulic trailer system re- 
quires only one man, who also 
serves as driver, to load, haul 
and unload up to a 40,000 
pound payload. Known as the 
“Straddle Trailer’, the unit 


picks up the load, holds it 
secure while traveling and un- 
loads at the job site. 
Because the trailer saves 
valuable loading and unload- 
ing time, substantial savings 





View of trailer backing up io 
pick up load of cased bottles 


can be realized on man hours 
and equipment costs. 

In operation, trailer is 
backed up over the load. 
Walking beam _ construction 
eliminates through axle on the 
rear tandem. Driver’ then 
operates hydraulic lifting 
mechanism and trailer picks 
up load, pallets and all, auto- 
matically centering the load 
as it is raised to transport 
position. 

When unloading, driver 
operates hydraulic mechanism 
to lower the load and then 
simply drives trailer away. 

Supplier: Challenge-Cook 
Bros. Inc., 3334 San Fernando 
Rd., Los Angeles 65, Calif. 
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Hold-over plates for 
over-the-road cold... 


condensing units (for 
“nose” mounting or “skirt” 
mounting) and a complete line 
of accessories are presented in 
new Catalog K-61, available 
from KOLD-HOLD Division 
of Tranter Manufacturing, Inc. 
Besides describing product 
construction and _ operational 
features, the fully illustrated 
catalog gives complete engi- 
neering data for proper selec- 
tion, installation and use of 














5 speeds production and saves 
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Hore 


That new packaging 


us a bundle of money. 
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transportation Read this e Order this Be Instal/ this ° 


KOLD-HOLD | truck 
eration equipment. 

Accessory items include 

s/ “package” expansion valve- 

drier-heat-exchanger-mois- 

fe ture-indicator console panels. 

f Also included are mounting 

brackets, gauges, thermome- 

Me, ters, liquid and moisture indi- 

“he 

‘My 

"a, 










refrig- 



























cators, make-and-break con- 

nections and expansion valves. 
The catalog also introduces 

a new truck body heater. 
6455 on Reader Service Slip. 


Feeding dry bulk into 
high-pressure systems... 


. is subject of two-pg Bul- 
letin F-9 on revolver feeders 
(blow-through type) offered 
by Fuller Co. 

Designed to feed dry, pul- 
verized and granular materials 
into pressure systems of either 
high- or low-velocity types, 
revolver feeders provide a 
more compact unit, requiring 
less headroom than other types. 

Included is a photograph, as 


Sibiiawasass eee Save up to 14 the cost of your next 
and specifications for all sizes conveyor with Handidrive components 


of revolver feeders. Eight key 
dimensions are listed for each, 
































in addition to drive-motor Why pay big premiums for unnecessary custom engineering? In-stock Handidrive components include gravity and power 

specifications, line size and Order your next conveyor mail order style . . . right out of roller sections, belt sections, drive units, curves, supports, 

ns, weight (less motor). STANDARD CONVEYOR’S new Handidrive Handbook. Get fast hangers, tapered sections, guardrails, feed sections, diverters 

mK) 6456 on Reader Service Slip. delivery right off the shelf .. . save up to 4% the usual cost. —everything you normally need for an efficient, low-cost 
How? Using this valuable new Handbook, you can plan conveyor installation. 

“i, your own installation, order the components you need from Moreover, all components are interchangeable to simplify 


factory stock, and then assemble them yourself with simple future alteration of your Handidrive ee to meet changing 
tools to save on erection costs. And, should you need help, material handling requirements. 
our conveyor specialist in your city will be happy to give free 

advice on layout, ordering, prices and installation. 











Here’s the Handbook 





that tells you exactly what 
. 7 * to do to cut costs with 
Check these Standard-ized Handidrive pre-engineered 
° HANDIDRIVE conveyors. 
: **right-off-the-shelf”’ benefits Send for your free 
You are invited ... personal copy now. Just 
@ Lower initial cost... you buy @ The most complete line of fully fill in the coupon, 

je ++. fo send your comments to only what you need! integrated units all from a attach to your letterhead 

the editor. If you do not desire @ Inexpensive to alter or add to. single source. and mail. Do it today! 

t . 

: _ a published @ Stock items cost us less to build @ Ready to ship as fast as we 

simply ask us to use initials ... Cost you less to buy! can process your order! ree ee ee eS 

only, and we will keep your / / 

identity strictly confidential. 1 STANDARD CONVEYOR COMPANY / 

} 
" Address: The Editor, FOOD 308-E Second St., North Saint Paul 9, Minn. / 
tog PROCESSING, 131. &. Delaware a fi a cf ; Please send me your new HANDIDRIVE Conveyor / 
| PL. Chi Handbook. / 
+ Chicago 11, Ill. C / 
on veyor | / YOUR NAME ipcailiieniadiadeetthetlaacaiie 
COMPANY i / 
Sales and S Over 40 Citi 
Look in your Yellow Paes under "CONVEYORS" f= YOuR rirbe—_________________ ff 
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Cambridge Bethanized* Steel 
Metal-Mesh Belt 




































oe eee 


A belt can take a real beating in a freezing tunnel, 
unless—like a Cambridge Bethanized Steel Belt— 
it can resist sub-zero temperatures, rusting, corro- 
sion and even abrasion from metal cans. 


A Cambridge Bethanized Steel Belt has the ability 
to take this kind of rough treatment, and, equally 
important, protects foods because it is non-absorp- 
tive, easily cleaned. This is why Cambridge Beth- 
anized Steel Belts are used in freezing, cooling, 
blanching, washing and other operations. 


There is a complete line of Cambridge Belts in spe- 
cial and standard metals and alloys to meet your 


ee 














*Bethiehem Steel's electrolytic 
process that binds a coating 
of ductile zinc to steel wire. 


COOLS DOWN HOT FREEZING PROBLEMS 


specific requirements—custom-built in any weave to 
insure the most efficient processing. 


Experienced Cambridge Field Engineers—experts 
in their field—are available to discuss your needs 
and help you select the belt best suited to your 
operations. Or, they can offer you sound advice on 
the installation, operation and maintenance of your 
Cambridge Belts. Talk to your 
Cambridge man soon. He’s list- 
ed in the Yellow Pages under 
“Belting, Mechanical”. Or, 
write for free 130-page refer- 
ence manual. 





The Cambridge Wire Cloth Co. 


DEPARTMENT H @ CAMBRIDGE 5, MARYLAND 
Manufacturers of Metal-Mesh Conveyor Belts, Flat Wire Conveyor Belts, 
Wire Cloth, Wire Cloth Fabrications, Gripper® Metal-Mesh Slings 
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material handling 


First application of 
‘fluidizing’ metal panels 


Increases 
bin flow 
threefold 


Problem: To cope with the 
problem of poor bin discharge, 
one large manufacturer (syn- 
thetic fibers) tried the usually 
effective vibrators and shak- 
ers, but the packed, almost 
solid powder persisted in 
bridging, and flow was con- 
sistently unreliable. 

Partial solution was to 
aerate or fluidize the powder 
by means of inert gas (in 
some applications, compressed 
air) blown into the powder by 
means of panels lining the bin 
wall. 

However, a variety of panel 
materials tried — _ including 
porous stone and woven fabric 
— proved non-uniform and 
likely to contaminate the pow- 
der due to impurities and lint- 
ing. 

Solution: Investigation 
showed that large panels of 





Panels possess the right combi- 

nation of properties for creating 

and dispersing a multitude of 
fine gas bubbles 


uniform-porosity _ sintered 
porous stainless steel — a 
material previously used in 
fluidized bed processes, air- 
craft de-icers, etc. — posse 
the right combination of prop- 
erties for creating and dispers- 
ing a multitude of fine gas 
bubbles. 

The properties of porous 
stainless steel promised 
keep product contamination to 
zero, while the uniform p0- 
rosity with controlled pres- 
sure-drop.tould save consid- 
erable quantities of nitrogen 
(only a quarter as much ni- 
trogen as required with other 
porous materials). 

The panels were installed 
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transportation 














without removing any sections 
of existing bin walls — being 


NO KEYSEATING! 























































— “hung” on the existing walls. 
. Only cut made in the walls 
S was for the gas supply. 

Results: Now, when dis- NO REBORING! 
vy charge valve is opened, flow 

is instantaneous, powder is 
d fluid and flow to the weigh 
feeder smooth and even. 

Gas usage is low — being 
with the established for this application 
ischarge, at 0.2 cfm for each probe, and 
er (syn- 0.5 cfm for each panel. 
> usually Besides the low initial and 
id shak- operating costs, there are no 
, almost 
sted in 
as con- 
was to 

powder 
gas (in 
apressed 
wder by 
the bin 
of panel 
icluding Four porous stainless steel pan- 
n fabric els hung in the throat of each 
rm and bin are supplemented by porous 
he pow- probes placed farther up the SINGLE STRAND, HEAVY SERIES 
nd lint- bin wall (one shown top center) 
and along the valley angles to 
gation prevent localized bridging 
inels of 
moving parts requiring main- 
tenance and repair. Absence 
















of other equipment, such as 
shakers, permits some reduc- DopGE Quality Roller Chain, 


pola total space require- teamed with Dodge Taper-Lock Sprockets, results in chain drives 
Reieees of the initial instal DOUBLE PITCH TRANSMISSION and chain conveyors that have the precision, efficiency and stamina 
necessary for the real economy of Jong life. 


lation has led to consideration : : 
of similar bin liners to handle Moreover, Taper-Lock’s reusable bushing makes a difference 



















<— this powder at a new plant in overall cost. The ease of Taper-Lock mounting, the elimination 
ws a soon to be constructed. of reboring, keyseating, and wasted time, add to the saving. Pre- 
Supplier: Sintered porous cision machining and true articulation lengthen the life of both 
a. — geet — sprocket and chain. 
: a orp., Micro . td : : 
intered Metallic Division, 30 Sea Cliff The Dodge line of chain, including standard attachments, is 
ae Ave., Glen Cove, L.L, N.Y. + A ET ee extensive. It meets a high percentage of all chain requirements. 
sed in 6459 on Reader Service Slip. In the Double Pitch series (both Transmission and Conveyor) 
s, ait- the sizes which require special spacing for perfect tooth action are 
ssessed offered from stock in special double pitch design — to double 
(oe , “ the life of the chain and the sprocket! 
st gas or uniform feeding of Ask your local Dodge Distributor. Or write us for bulletin. 
powders, dry granules... 
DODGE MANUFACTURING CORPORATION, 2400 Union St., Mishawaka, Ind. 
oe + + equipment described in 
re a al Iron Works’ technical = 
U0 ulletin DF-602 rates serious 
. : ; ITCH , LAR E = 
m po consideration. Literature in- DOUBLE PITCH CONVEYOR, LARGE ROLLERS p a KE 
res- } 
a cludes charts and graphs CALL THE TRANSMISSIONEER—your local Dodge Dis- =S 
2 on a cu ft/min capacities tributor. Factory trained by Dodge, he can give you 
tro; 0 dry feeders at various valuable help on new, cost-saving methods. Look under 
ie ; “Dodge Transmissioneer” in the whi s of : 
ch ni rpm’s, design features and the onamane ‘aan, ae. we aide Guar ane of Mishawaka, Ind. 
- other pre-engineered sizes available. ee 
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Hyster 2,000 and 2,500 Ib, cushion tire 
lift trucks—industry’s newest and finest. 

























WRITE YOUR OWN TICKET 


‘‘American Industry” is a phrase which really means 
a lot of companies, each with individual require- 
ments for working capital and equipment. This great 
variety is the reason Hyster’s Custom Leasing Plan 
was created. Now you can virtually write your own 
ticket for both equipment and financing to meet your 
material handling needs. 


This plan puts the newest and finest lift trucks to 
work for you on your own terms. You can rent, lease 
or buy...one truck or a fleet... by the day, week, or 
month ...for one day or five years. You can do your 


INDUSTRIAL TRUCK DIVISION — Lift trucks, mobile cranes, straddle carriers 
TRACTOR EQUIPMENT DIVISION — Construction and logging equipment 
MARTIN TRAILER DIVISION —Heavy machinery hauling trailers 
INTERNATIONAL DIVISION — Overseas manufacturing, sales and service 


Manufactured in: Portland, Oregon (Home Office) e Danvilte, Ill. e Peoria, Ill. e Kewanee, Ill. *«, lam a 
Australia e Brazil e England « France e The Netherlands e Scotland e Union of South Africa 


own maintenance or choose a plan that includes it. 
You can select any combination of rentals, with or 
without option to buy. 


Financing is equally flexible, and the choices are 
offered in your own area by your Hyster dealer, who 
will be pleased to work with you to survey your needs 
for trucks and attachments. Talk with him soon 
about Custom Leasing... the plan that makes it 
easier than ever for you to use the equipment that 
sets the engineering pace for all lift trucks. 


ne-n 
we °, 
ae 


hy .': HYSTER COMPANY 


we “HYSTER LEASING DIVISION 


“ 


9 NEw, 


P.O.Box 4318 -« Portiand 8, Oregon 


. 
2 
2 
“ * 
7 nvert™ 
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material handling 


Reducing overhead with 
overhead conveyors 


How Power and Free over. 
head conveyors offer increased 
flexibility in material handling 
— providing means for trans- 
portation, storage, processing 
and accumulation, all on a 


single, integrated overhead 
system — is subject of six-pg 
Bulletin 2365, by Rapistan- 
Keystone. 


Products can be_ brought 
from overhead storage areas 
by gravity (via free line), and 
then either returned to storage 
or returned to the final des- 
tination. 

Transfer from power to free 
lines can be completely auto- 
matic, and materials can be 
returned to the power line at 
any time required. 
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How tractor, truck make 
more money at every turn 


In describing “the most 
compact tractor ever built,” 
Bul AD 1137 by The White 
Motor Company stresses how 
high maneuverability combines 
with workhorse dependability 
to cut costs in close-quarter 
city traffic and in the short- 
run hauling impractical for 
conventional over-the-road 
equipment. 

Because of unique new 
front-end design, the White 
“Compact” can make a 180- 
degree turn in 12 ft less than 
average cab-over-engine trat- 
tors. 

This is result of extremely 
short wheelbase, a wheel cut 
of approximately 50 degrees 
in both directions, the wide- 
track front axle — set back 
four ft from the front bumper 
— and the king-sized steering 
gear. 

Companion Bul AD 1138 
describes the same new trac- 
tor with various types of truck 
body, shown in photographs. 

It explains how the short 
bumper-to-back-of-cab di- 
mension — 65 in. on the stand- 
ard, and 59 in. on cabs for 
special applications — enables 
use of longer truck bodies, for 
larger payloads within legal 
limits. 
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SPROUT-WALDRON PUTS 
DATA PROCESSING TO WORK 
TO SAVE YOU MONEY ON 


PNEUMATIC 


CONVEYING SYSTEMS 


75% to 80% of all pneumatic 
conveying needs are now stand- 
ardized systems. Component 
parts are manufactured in 
quantity and shipped from 
stock — with the savings passed 
on to you! 


SIA Pas’ 
EASY-TO-ORDER 


PACKAGED 
AIR SYSTEMS 


stocked for immediate 


shipment at BIG SAVINGS 


| a 


Write for Bulletin 228 show- 
ing standardized components, 
capacities, horsepower re- 
quirements — complete infor- 
mation on how to order 
without delay or outside 
assistance. 


SPROUT-WALDRON 


bh Bear Muncy, Pennsylvania 


Size Reduction * Size Classification * Mixing & Blending 
Bulk Materials Handling + Pelleting & Densifying 
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wae technical 
iw literature 


© Equipment 


Classified 
Listing 


® Ingredients 
® Supplies 


Starred (*) items below have been more extensively re- 
viewed elsewhere in the magazine. Key numbers in the last 
line will help to locate these reviews, which are numbered in 
sequence. Items followed by (+) indicate literature offered 
by advertisers — see Advertisers Index, page 139. 


Processing, Equipment, 
Accessories 


Corrosion-resistant tanks, kettles*, 
(Four bulletins: Custom-designed 
vessels, Bul LM-300; Coil and 
Nocoil tanks, Bul LM-500; Pulp 
tanks and cooking coils, Bul LM- 
900; Storage tanks, Bul LM-1200) 
Lee Metal Products Co., Inc. 
6435 on Reader Service Slip. 


Spray dryers of special and stand- 
ard designs*, 4 pp, (Bul 37) Bow- 
en Engineering, Inc. 

6431 on Reader Service Slip. 


Accurately feeds ingredients into 
ice cream, frozen desserts*, 2 pp, 
(Bul M-1-300) The Creamery 
Package Mfg. Co. 

6410 on Reader Service Slip. 


Wiped film evaporator speeds 
evaporation of viscous fluids*, 6 
pp, (Bul 991) The Pfaudler Com- 
pany 

6409 on Reader Service Slip. 


HTST pasteurization equipment, 
reports on six installations. 6 pp, 
(Lit) APV Co., Inc. 

6399 on Reader Service Slip. 
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"We figure the cows must have found an abandoned still. . ." 
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Satisfied 
with your 
process 
efficiency 











i TRE 
save with 


hmart 


Nuclear Gages for Process 
Measurement and Control! 


Wherever in your processing you 
spend money for heat to thicken, 
evaporate, or dry, Ohmart Nuclear 
Control Systems can earn real 
profits for you. Ohmart gages con- 
trol percent moisture or solids, de- 
grees Baume, or specific gravity 
to narrow limits. You safeguard 
your product quality; avoid “giv- 
ing away” some of your profits. 


Ohmart gage controls evaporator 
output, maintaining optimum den- 
sity. Gage has no moving parts— 
does not contact material, 


EXCLUSIVE OHMART AD- 
VANTAGES: Ohmart gages have 
a precision and repeatability of 
+2% of full scale or better, with 
ranges as narrow as 0.025 s.g.u. 
(4°Be., 5°Tw., 10°API, 5% solids) 
available. Ohmart systems oper- 
ate with high signal-to-noise ra- 
tio; are unique in their stability 
and simplicity. Measuring cell has 
infinite life. Low-drift circuit re- 
quires only 5-minute semi-monthly 
standardization check. Rugged 
gage construction withstands se- 
vere atmospheric and mechanical 
conditions. Installation and main- 
tenance costs are low. Look to 
Ohmart to improve your process 
control. Performance to_ specifi- 
cation is guaranteed! Write for 
literature. 


THE OHMART CORPORATION 
2234 Bogen St., Cincinnati 22, Ohio 


Engineering Representatives in principal areas 


6466 on Reader Service Slip. 
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1400 Cans a Minute 





Long lasting, non-lubricated Nylite ‘'D'' conveyor chain. 


New “Delrin” conveyor chain now called Nylite ‘‘D" 
offers the following advantages: 


@ no lubrication e 


@ longer life 


@ lower original 
tenance costs 


less noise 
@ more sanitary advantages 


@ equally good for plastic con- 
tainers, botties and cans. 


@ lower coefficient of friction @ numerous safety factors 
@ higher speed 


These advantages were proven through rigid comparative tests 
with metal chains for the past three years. 


Now in stock: 3” — 314” — 4” — 414” — 6” — 7\/" widths 
Write today for new pamphlet 


FENCO, INC. | 


6467 on Reader Service Slip. 


125 N. Racine Ave. 
Chicago 7, Illinois 
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Putts 


INTRODUCES 


LARGEST CAPACITY 
Expansion Pellet System 


Wenger—producer of industry proven expansion 
pelleting systems—introduces the largest capacity 
expansion equipment—The X 100 BR System. 
Wenger produces not only proven expansion pellet 
mills, but The Complete Expansion System—Pre- 
conditioners, Pellet Mills, Toaster-Drier, Crush- 
ers, Fat Conditioning Feeders, External Fat 
Application Systems and Pellet Coolers. Wenger 
also produces two smaller capacity systems — 
The X 50 BR and The Series 1000 Expansion 
Systems—both rated approximately 2 tons per 


hour. Capacity 
Approximately 
Write Today for Complete Information carta 


nger “yixez, Manufacturing | 


PHONE AVenue 4-2133 


SABETHA, KANSAS 















Standard of the Industry for Liquid Feed 
Mixing, Pelleting and Cooling Equipment. 
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new literature 

































Lists and describes flat-wire cop. Pate 
veyor belts*, 4 pp, (Bul 117) The 37 
Cambridge Wire Cloth Co. rou 
6408 on Reader Service Slip, 6 
Vibration inducers}, (Cat) Martin Ant 
Engineering (Nit 
6470 on Reader Service Slip, ihe 
fooc 

Blender and other processing lox 
equipment}, (Five bulletins: Blend. foo. 
ers Bul No. 080B, Mixers, Air mot 


Separators, Micronizers, Crushers 
and grinders) Sturtevant Mill Co, ble 


6471 on Reader Service Slip, eos 
en 
Stainless steel food containers}, § 4a0 
(Bul SS) Pressed Steel Tank Co, feed 
6472 on Reader Service Slip, fj a 
ZO 
CO, blast chilling}, (Booklet) ical 
Pure Carbonic 64 
6473 on Reader Service Slip, 
Pots 
Automatic nut roasting and cool- inhi 
ing}, (Lit) Bauer Brothers grov 
6474 on Reader Service Slip. 7. 
d 
Coils for tank and process heat- : 
ing or cooling}, (Bul P 53) Tran- Silic 
ter Mfg. = Dov 
6475 on Reader Service Slip, 64 
Permanent magnet pulleys, two Van 
types}, (Bul) Eriez vauc 
6476 on Reader Service Slip. 6 
Permanent plate magnets protect Imit 
against tramp iron}, (Bul) Eriez data 


Mfg. 64 
6477 on Reader Service Slip. 


Algi 
Steam jacketed kettles, pressure diet 
cookers, accessories}, (Cat 2512) dese 
Groen Mfg. Co. Gel 
6478 on Reader Service Slip. Co. 
64 

Heated oil provides processing 
heat to 600 F. without pressure’, Spra 
(Bul 4023) Vapor Heating Corp. appl 
6479 on Reader Service Slip. ta) J 
64 

Air compressors have two-stage 
compression, are made in 25, 50, Dia: 
75, and 100 hp sizes, 6 pp, (Bul tion: 


203) Clark Bros. Company 6¢ 
6480 on Reader Service Slip. 


Nat 
Sanitary pump offers choice of 5 aris 
pipeline fittings, 2 pp, (Bul G-594) let) 


Cherry-Burrell Corporation ‘ 62 
6481 on Reader Service Slip. 












Pa 
Canned pumps, sealless and leak- Caz 
proof, 2 pp, (Bul 10531) Fostoria 
Corp., Chempump Div. E Det 
6482 on Reader Service Slip. ad 
Controlled-volume pumps, com- pa 
prehensive selection guide, 32 pp, i 
(Bul 553-2) Milton Roy Company ak 
6483 on Reader Service Slip. _ 
tion, 
Ingredients, Food Additives 6. 
Flavors and spices listed*, 24 pp, a 
(Ref List No. 61) Ungerer & Co., Vi7 
Inc. 6 


6316 on Reader Service Slip. 
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new literature 


Patents on sugar reactions listed*, 
57 pp, (Booklet) Sugar Research 
Founaation, Inc. 

6484 on Reader Service Slip. 





Antioxidants for every purpose}, 
(Nine bulletins on antioxidants: 
the Eastman family of Tenox 
food-grade antioxidants; which an- 
toxidants for your fat-containing 
foods? Tenox antioxidants for 
more effective food packaging ma- 
terials; Tenox antioxidants for edi- 
ble animal fats; Effective stabiliza- 
tion of inedible animal fats with 
Tenox; Tenox feed-grade antioxi- 
dants for poultry and animal 
feeds; Tenox antioxidants for the 
fishing industry; and Mechanisms 
of fat oxidation) Eastman Chem- 
ical Products, Inc. 

6485 on Reader Service Slip. 














Potassium sorbate and sorbic acid, 
inhibitors of mold and_ yeast 
growth}, (Tech Bul #101) Chas. 
Pfizer 

6486 on Reader Service Slip. 





Silicone defoamers}, (Manual) 
Dow Chemical Co. 


6487 on Reader Service Slip. 





Vanilla flavor fixative}, (Lit) Gi- 
vaudan Flavors 
6488 on Reader Service Slip. 


Imitation raspberry flavor}, (Tech 
data) Firmenich, Inc. 
6489 on Reader Service Slip. 






Algin colloids for salads, deserts, 
dietetic puddings, and dry mix 
deserts}, (Two Tech Buls: Kelco- 
Gel HV, Kelco-Gel LV) Kelco 
Co. 

6490 on Reader Service Slip. 
















Spray-dried sweet whey, product 
applications and advantages}, (Da- 
ta) Kraft Foods 

6491 on Reader Service Slip. 


Diastatic enzymes, food applica- 
tions}, (Tech Lit) Rohm & Haas 
6492 on Reader: Service Slip. 


Natural spice extractions, spray 
dried for flavor stability}, (Book- 
let) Dodge & Olcott, Inc. 

6493 on Reader Service Slip. 










Packaging, Labeling, 
Cartoning 


























Describes inspection systems that 
are miniaturized, use electric 
eyes*, (Two bulletins: Miniatur- 
ized Electric Eyes, Bul 601; Elec- 
tric Eyes Specially Designed for 
Automation, Bul 611) Photoma- 
tion, Inc. 

6351 on Reader Service Slip. 


“Visolyte” polystyrene film, fea- 
tures and applications*, 4 pp, (Bul 
V1248) Visking Co. 

6331 on Reader Service Slip. 
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Three Liquid Meters 
Boost Table Syrup 
Production by 200% 


The use of automatic shut-off meters at 
Nalley Syrup Co. now allows one man to 
produce three times the syrup formerly 
produced by five men handling bulk sugar 
and barreled corn syrup. The meters are 



















preset by pushbutton, taking less than 30 
man-seconds to measure the sugar, syrup 
and water. 

What works with these food ingredients 
can also work for you. Write today for 
helpful Bulletin 566RP, with selector 
charts listing over 150 different liquids 
now being metered. 


Meter with a memory... 
Never forgets your formula 






















For liquid batching where formula re- 
peats, this automatic meter has precise 
mechanical memory. Set quantity just 
once, open valve, and meter takes over. 
Shuts off at correct quantity batch after 
batch. Can even print tickets. Easy to 
reset for new formula. Ask for facts on 
Repeating Auto-Stop. 





HOW TO STOP DRIP OF VISCOUS 
LIQUIDS. When metering viscous liquids, 
don’t try to drain the line between meter 
and vat after each delivery. It’ll drip for- 
ever, and you usually don’t want air con- 
tact anyway. Instead, put an inexpensive 
spring-loaded Anti-Drip valve on the end 
of the pipe. Ask Neptune. 









An advertisement written to help you 


Measurement/Control News 





prepared by Neptune Meter Company 


Carling’s Improves Beer-makers’ Art 
With Accurate Meters to Control Flavor 


NATICK, MASS.—To make sure 
every drop of Carling’s beer is formula- 
perfect, more than a dozen liquid 
meters accurately measure and record 
liquids used in various stages of the 
process at Carling’s big Natick brew- 
ery. Principal uses are in finishing and 
blending, in filtration and carbonation 
rooms, and in wort processing. 

Flow of many different liquids is 
registered automatically and continu- 
ously by Neptune meters, with big 
time-savings over batch-measuring 































methods previously used. According 
to Roger D. Williams, plant engineer, 
the meters are accurate and trust- 
worthy, and are valuable for inven- 
tory control in addition to quality 
and uniformity control. 

Look around your plant for similar 
savings. Ask us for Meter Specifica- 
tion Guide No. 566B. It will help you 
state your requirements to Neptune 
specialists. They will be glad to rec- 
ommend the size and type of meter 
best suited to your requirements. 





HELPFUL METERING DATA AVAILABLE 
28-pg. technical bulletin lists liquids, helps pick 


proper sizes and features of meters 2 


NEPTUNE METER COMPANY : Liquid Meter Division 


47-25 34th St., Long Island City 1, 


O Please send me helpful Meter Bulletin 566RP 
0 Send Meter Specification Guide 5668 


NAME 
COMPANY 


ADDRESS 


6494 on Reader Service Slip. 


to 2000 gpm. 


N.Y. 


TITLE 


CITY & 
STATE 
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@ The pump is all bronze. 


G.P.M. against 150 P.S.1. 


50 VIKING 


YEARS 


Automatic can sorters and un- 
casers*, 8 pp, (Bul CS-401) At- 
kron Inc. 

6362 on Reader Service Slip. 


Automatic imprinting attachment 
for wrapping machines}, (Bul 
RIN-8). Gottscho 

6496 on Reader Service Slip. 


Filling equipment that accurately 
measures}, (Reprint 540) Pfaudler 
Permutit 

6497 on Reader Service Slip. 


Plastic boxes — custom-molded 
and stock models, 20 pp, Bradley 
Industries 

6498 on Reader Service Slip. 


Continuous-motion case packers 
for cans, bottles, jars and for 
wrap-around packs, 6 pp, (Bul 
CP-702) Geo. J. Meyer Mfg. 
Company 

6499 on Reader Service Slip. 


Complete line of aluminum foil 
food containers, and end-use 
ideas, 16 pp, Kaiser Aluminum & 
Chemical 

6500 on Reader Service Slip. 


Bulk Handling and 
Accessories 


Revolver feeders for dry, granular 
and pulverized materials*, 2 pp, 
(Bul F-9) Fuller Co. 

6456 on Reader Service Slip. 


~ Move SEMI-SOLIDS 


With VIKING ROTARY PUMPS 


Moving thick, viscous materials is routine work for this Viking Pump because it’s made 
to do that job. Vikings are built to cut costs and do jobs better. For example, like the 
unit shown above... 


@® It has an 8” suction and a 6” discharge. 
@ it has a steam jacketed casing and head. 
@ It delivers a corrosive thick material of 350,000 S.S.U. viscosity, at 50 


You may be surprised, surely you'll be pleased to learn how easily Viking 
Pumps can handle semi-solids for you. 


Send today for Catalog CEP 


PUMP COMPANY 


Cedar Falls, lowa, U.S.A. In Canada, It’s ‘‘Roto-King’’ Pumps 
See Our Catalog In Sweet’s Plant Engineers File 





6495 on Reader Service Slip. 
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Complete line of vibrators for 
hoppers, bins and chutes*, 6 pp, 
(Bul VB-24) Eriez Mfg. Co. 

6447 on Reader Service Slip. 


Feeders for dry bulk materials*, 
2 pp, (Bul DF-602) Tower Iron 
Works 

6460 on Reader Service Slip. 


Test results of screw feeding 
456 dry materials*, 8 pp, Vibra 
Screw Feeders 

6446 on Reader Service Slip. 


Automatic bin level indicator}, 
(Bul AB-19) Bin-Dicator Co. 
6501 on Reader Service Slip. 


How Tote bulk unit containers 
Operate for cost savings, 4 pp, 
Tote System 

6502 on Reader Service Slip. 


Conveyors, Racks, 
Accessories 


Flat top conveyor chainj, (Cat 
1050) Link-Belt 
6506 on Reader Service Slip. 


Conveyor components, do-it-your- 
self installation}, (Handbook) 
Standard Conveyor 

6507 on Reader Service Slip. 


Flexible steel conveyor belts}, 
(Lit) La Porte Mat & Mfg. 
6508 on Reader Service Slip. 





new literature 


Horizontal power conveyors — 
five types*, 8 pp, (Bul 19-2000) 
Rapids-Standard 

6503 on Reader Service Slip. 


Side-flexing roller chains for con- 
veyor curves*, 4 pp, (Bul 603P) 
Chain Belt Co. 

6441 on Reader Service Slip. 


Power-and-free overhead trolley 
conveyor*, 6 pp, (Bul 2365) Rap- 
istan-Keystone 

6463 on Reader Service Slip. 


Textile belting; standard, impreg- 
nated, coated, or specially 
treated}, 20 pp, (Data Book) 
Globe Woven Belting Co. 

6509 on Reader Service Slip. 


Nineteen package conveyor solu- 
tions to problems of lowering 
handling costs, 4 pp, Standard 
Conveyor Co. 

6510 on Reader Service Slip. 


Shipping Containers, 
Palletizing 


Complete line of automatic and 

manual steel-trapping tools*, 60 

pp, A. J. Gerrard & Company 
6355 on Reader Service Slip. 


Super-strength rayon ccord strap- 
ping for load reinforcing, palletiz- 
ing, unitizing, baling — and ac- 
cessories, 4 pp, American Viscose 
Corp. 

6469 on Reader Service Slip. 


High-speed, automatic pallet load- 
ing with the row-transfer type 
100-RS, 4 pp, Engineered Han- 
dling Systems 

6504 on Reader Service Slip. 


Fork Trucks and 
Accessories 


Low-lift, battery-powered hand 
trucks of 4000-, 6000-, 8000- and 
10,000-Ib capacities, (Bul SS-777) 
Clark Equipment 

6511 on Reader Service Slip. 


Details on _ palletless handling 
clamp for 2000 to 5000 Ib ca- 
pacity lift trucks, 4 pp, Clark 
Equipment (Cat SS-1666) 

6505 on Reader Service Slip. 


Gas-powered lift truck line in 
2000- to 10,000-Ib capacities, 16 
pp, (Cat Bu-660) Allis-Chalmers 

6512 on Reader Service Slip. 


Over-the-Road Trucks 


Compact truck for city-suburban 

service*, two 4-pg buls, (AD 1137, 

AD 1138) White Motor Co. 
6464 on Reader Service Slip. 


“Hold-over” truck plates, con- 
struction, operational features*, 
16 pp, (Cat K-61) Tranter Mfg. 
6455 on Reader Service Slip. 










Controls, Regulators, 
Indicators 







Comprehensive listing of sanitary, 
remote-controlled valves and any. 
iliary equipment*, 36 pp, (Cat R. 
60) Ladish Co., Tri-Clover Diyj. 
sion 

6434 on Reader Service Slip, 






















































Measures viscosity over wide vag. 
uum-pressure range*, (Two bul. 
letins: Viscometers, Bul V-123}, 
Recorder for measuring element, 
Bul V-1240) Norcross Corpora. 
tion 

6411 on Reader Service Slip, 


Indicating pneumatic  controlle 
designed for easy service*, 4 pp, 
(Bul SF-757) Robertshaw-Fulton 
Controls Co., Fulton Sylphon Dj- 
vision 

6418 on Reader Service Slip, 


Pneumatic recording controller is 
simple, reliable, stable}, (Data) 
Bristol Company 

6518 on Reader Service Slip, 


Bi-metal thermometers; tempera. 
ture and pressure regulators}, 
(Two items: thermometers Cat 
155; temperature and pressure 
regulators Buls 114C and 116) 
Manning, Maxwell & Moore, Inc, 

6519 on Reader Service Slip. 


Automatic weighing systems, what 
they are, how they work, 20 pp, 
(Cat 200) Dynametrics Corpora- 
tion 

6513 on Reader Service Slip. 


Four flow-meter kits described 
and illustrated, 4 pp, (Bul 10A- 
1010) Fischer & Porter Company 

6514 on Reader Service Slip. 


Automatic flow-control systems 
for granular solids, 6 pp, (Bro- 
chure) Semco Electric Controls, 
Inc. 

6515 on Reader Service Slip. 


pH_ recording and _ controlling 
eliminates intermediate amplifi- 
cation}, (Data) Foxboro Company 

6521 on Reader Service Slip. 


Liquid or foam level detected by 
electronic relay probe}, (Four bul- 
letins — state which: B-04, B-05, 
B-06, or B-07) Instruments, Inc. 

6520 on Reader Service Slip. 


Pressure or temperature control 
lers from 2 to 14 in., 4 pp, (Bul 
335) Stickle Steam Specialties 
Company 

6516 on Reader Service Slip. 


Complete line of controllers d- 
scribed and illustrated, 56 pp, 
(Cat C-15-2a) Minneapolis-Honey- 
well Regulator Company, Indus 
trial Div. ; 

6517 on Reader Service Slip. 
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au Manual pumping scale automat- 
ically computes final weight of 
f sanitary meat products, 4 pp, (Brochure) 
; and au. | Calgon Company 
p, (Cat RF. 6525 on Reader Service Slip. 
over Divi: fF conveyor belt carriers}, (Bul 760) 
: : Stephens-Adamson Mfg. 
is 6522 on Reader Service Slip. 
Tee ta Printweigh scales, full range of 
i V-1231 modelst, (Bul 2017) Toledo 
g element, Scale : : 
Corpora. 6523 on Reader Service Slip. 
rvice Slip Laboratory Developments 
troller Laboratory equipment and acces- 
re pp sories, 8 pp, (Tabalog) Will Cor- 
-Fulton poration 
shee 6524 on Reader Service Slip. 
vice Slip, § Sanitation 
ntroller is Steel plate floors laid in chemical 
+> (ata) resistant cement}, (Tech Data) 
Amercoat Corp. 
vice Slip. 6526 on Reader Service Slip. 
tempera. Plastic wall and floor coating, 14 
>gulators}, pp, (Lit) Farboil Company 
eters Cat 6527 on Reader Service Slip. 
pressure 
and 116) Five tank cleaning systems}, (Bul 
loore, Inc F-9414) Oakite Prod. 
vice Slip 6528 on Reader Service Slip. 
ems, what Epoxy grout and setting com- 
‘k, 20 pp, pound}, (Cat) Upco Co. 
Corpora- 6529 on Reader Service Slip. 
vice Slip. Maintenance 
described Welded or seamless pipe, dimen- 
Bul 10A- sional tolerances and types of fit- 
Company tings*, 8 pp, (Brochure FB-502A) 
vice Slip. Babcock Wilcox 
6393 on Reader Service Slip. 
systems 
pp, (Bro- Glasstined equipment, technical 
Controls, information on proper selection*, 
20 pp, (Bul No. 985) Pfaudler Co. 
vice Slip. 6530 on Reader Service Slip. 
ontrolling High speed, high torque flexible 
oan —e selection and data 
- : charts for three kinds*, 20 pp, 
vice Slip. (Bul No. 901) Dodge Mfg. Co. 
eesti 6389 on Reader Service Slip. 
te 
Four = Casters and wheels, over 4000 
04, B-03, types}, (Manual) Darnell Corp. 
re 6531 on Reader Service Slip. 
1 5 
Taper - Lock sprockets, roller 
| ott chains}, (Bul) Dodge Mfg. 
pecialtes 6532 on Reader Service Slip. 
ae Belt lacing by machine, product 
ice Sie an and case history ex- 
amples}, (Bul 157) Cli 1 
Hers de: sae ee. ) Clipper Belt 
nel 6533 on Reader Service Slip. 
US- 
y, Ind an ment Surplus Bargains}, 
ice Slip ) Groban Supply Co. 


6534 on Reader Service Slip. 
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new literature 










































New potato shapes, created to revitalize lagging appetites, are making 
important sales news all along the nation’s shopping fronts. Urschel 
machines can cut practically any shape you want. They feature pre- 
cision uniformity, highest yields, lowest product loss, unusually high 
capacities, low maintenance, and complete product protection (product 
contacts only stainless steel or special non-corroding metal surfaces). 


SHOE STRING POTATOES SHOE STRIPS CUT TO LENGTH 
5/32” square cross section 5/32” square x 1-1/4” 












SHREDS FOR POTATO PATTIES 


HASH BROWN POTATOES ’ 
PRT eT 1/4” wide and 3/16” wide 


3/16" x 1" x1 















FRENCH FRIES 








CORRUGATED FRENCH FRIES 
9/16” square cross section 


1/4” square 
cross section 


3/8” square 
cross section 


1/2” square 
cross section 


7/16” square 


CORRUGATED FRENCH FRIES 
cross section CUT TO LENGTH 





approx. 1” fengths 


CL 


CORRUGATED POTATO CHIPS 
1/16” thickness 






FLAT POTATO CHIPS 
1/16” thickness 


AMERICAN FRIES 
3/16” thickness 


GERMAN POTATO SALAD 
3/16” thickness 




















PRE-SLICING FOR POTATO FLAKES 
3/4” thickness 


STEW CUTS 
3/4” x 1” x 1” 


POTATO SALAD 
1/2” cubes 


soup cuTSs 


POTATO PATTY PIECES 
AP 3/8” cubes 


FROM FRENCH FRY SCR 
1/8” x.1/4” x 1/4” 


Consult with our cutting specialists uU RSC eH E LL 


LABORATORIES inc. 


VALPARAISO, INDIANA 



















Designers and manufacturers of precision, high speed cutting equipment for food products. 








6535 on Reader Service Slip. 
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new literature 


Miniature limit switches, 2 pp, 
(Bul 171b) Honeywell Micro 
Switch 


6536 on Reader Service Slip. 


Green aluminum paint resists 
moisture, sun, fumes, and weath- 
ering, 1 pp, (Form No. 6117) 
Rust-Oleum Corp. Circle 6546 


Piping, pumps, Valves, 
Accessories 


How steam traps increase proc- 
essing efficiency*, 8 pp, (Bul No. 
283) Armstrong Machine Works 

6379 on Reader Service Slip. 


Steam traps and designs*, (Sarco- 
scope, Vol 1 & 2) Sarco Company 
6376 on Reader Service Slip. 


Hose stations and mixing units}, 
(Cat) Strahman 
6537 on Reader Service Slip. 


Sanitary fittings, clamps, and 
pumps}, (Cat), L.C. Thomsen 
6538 on Reader Service Slip. 


Spray nozzles, types and capaci- 
ties}, 24 pp, (Cat) Spraying Sys- 
tems 

6539 on Reader Service Slip. 


Spray nozzle designed to reduce 
clogging}, (Cat) Monarch Manu- 
facturing Works 

6540 on Reader Service Slip. 


Rotary pumps for thick, viscous 
products}, (Cat CEP) Viking 
Pump Company 

6541 on Reader Service Slip. 


Food pumps handle large solids, 
(Bul) Fairbanks Morse 
6542 on Reader Service Slip. 


Bronze ball valve for vacuum 
service, 4 pp, (Bul DH-38) Ameri- 
can Chain And Cable Company, 
Inc. 

6543 on Reader Service Slip. 


Strainers designed for 1% to 3 
inch pipe sizes, 2 pp, (Bul 171) 
McAlear Mfz. Co. 

6544 on Reader Service Slip. 


Immersion electric heaters, 2 pp 

threaded units (Bul 561); flange 

units (Bul 568) Heatrex, Inc. 
6545 on Reader Service Slip. 


Miscellaneous 


Emergency generating sets, 12 
pp, (Bul 2900) Fairbanks Morse 
& Co. 

6547 on Reader Service Slip. 


Ground-water development, from 

surveys to water treatment, 4 pp, 

(Bul 10) Layne & Bowler, Inc. 
6548 on Reader Service Slip. 
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aaa Cease ae 


CONSTRUCTION MANAGEMENT 





CHAS. T. MAIN, INC. 


Consulting Engineers 








for the FOOD, FEED, 
CHEMICAL INDUSTRIES 


Analyses, Biological Evaluatien, 
Studies, Insecticide Testing 


Toxici 
and Screening, Flavor Evaluation. 
Project Research and Consultation 


Write for we seaeeets 
P. O. Box 2217 Wis. 


I 
issNo Free Data’ 
ON RESEARCH 


(0 FOOD FACTS * a newsletter 
yO Food Technology 
| C) Pharmacology for your Business 

( Food Additives — New Controls 
Foster D Seer ine 
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— EMPLOYMENT & OPPORTUNITIES 





Available Manager 
16 years experience as Food 
Plant Manager and Plant Engineer 
thoroughly familiar with Canning 


and Freezing in most areas best 
of references. 


Reply to CL 522 Food Processing 
111 E. Delaware Pl., Chicago 11, Ill. 








LABORATORY SERVICES 


DRUG and 


»INEERS 
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Chemical Engineer for Research and 
Development Dept. of large food pack- 
ing company. Work will be in field of 
new process and equipment develop- 
ment for production of both established 
and new products. Emphasis upon re- 
liability of high quality of production 
as well as minimizing costs. Experience 


up to five years, preferably in food 
processing, desirable but not necessary. 
Please send complete resume and salary 
expectations to 


V.P.-Research & Product Development 
Van Camp Sea Food Company 

Box 2327 Long Beach 1, California 
Attn: W. S. Rule 


CANNERY FOR SALE 


Located Eastern Shore Maryland. New 
automatic high pressure oil boiler. 
Must liquidate estate. Price $21,500.00. 
Write Box #CL 523 Food Processing 
111 E. Delaware Pl., Chicago 11, Ill. 





FOOD PROCESSING ENGINEERS 













FOR LEASE—REFRIGERATED STORAGE 
IN HOUSTON 

@ Will lease reasonably all or part 
of 40,000 square feet. 
One of the finest refrigerated fa- 
cilities in the Southwest. 
Thermostat-controlled, 
and wet cold storage. 
Modern and new, centrally lo. 
cated with easy access. 
Includes railway siding, conveyors, 
& air-conditioned office space. 
Will lease with option to buy 
equipment. 

CONTACT NED GILL, OIL & GAS 

BUILDING, CA 5-0234, HOUSTON, 

TEXAS 


both dry 


Stainless Steel Tank Trucks 


and bulk pneumatic-type equip- 
ment available for liquid and dry 
transportation 

Specialists in handling food prod- 
ucts in bulk. 

ICC authority in 34 states. 
Realistic rates submitted on re- 
quest. 

Reply to: Quality Carriers, Inc. 


P.O. Box 391 
Burlington, Wis. — RA 6-4483 












Unique Professional Opportunity at 


Our company, a leader in the growing industrial gas industry, is 
expanding the activities of its Applied Research and Development 


Department. This group is directly concerned with new techno- 
logical developments involving such gases as oxygen, nitrogen, 


argon, helium and hydrogen. 


We have a responsible position for an imaginative engineer to 
plan and carry out programs for the improvement and development 
of techniques for food preparation, packaging and storage, empha- 


sizing the use of inert gases. 





This job will involve experimental work, augmented by trial tests 
on a cooperative basis with food processors. 





The qualified man will be a chemical engineer (BS or MS) with 


a minimum of 3 years’ 
application of quick-freeze 


experience in research, 
concepts, 





development or 
packaging or 








inert gas 


vacuum packaging in the food industry. 






To arrange confidential interview, send resume, including salary 
requirements to Manager of Recruiting, Department 3106. 
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TECHNICAL SALESMAN 


Opportunity with expanding, fi- 
nancially sound food emulsifier 
manufacturer. Old established 
company moving into modern new 
plant spring 1961. Position re- 
quires experience in technical 
sales support or sales. Assign- 
ments demand negotiations and 
selling at highest policy-making 
level. Location will be New York 


City. Salary open. 
Reply to: CL5S21 FOOD PROCESSING, 
1 ¥. Delaware Pl., Chicago II, Ill. 







FOR LEASE 
FOOD PROCESSING PLANT 
LOS ANGELES AREA 


Fully equipped. Meets State & Federal 
Codes. Lots of storage. Nearly New. 
David C. Meeks, 735 E. Hyde Park, 
Inglewood, California. Phone OR 1-7631. 


PET FOOD CANNERY 
FOR SALE 


Located in Phoenix, Ariz. 


Full capacity approx. 1,000 cases a day. 
Modern, fully-equipped plant currently 
in operation at reduced capacity. Sale 
includes well known label distributed 
thruout Ariz., New Mex. & Texas. 


Baker Commodities, 
4020 Bandini, Los Angeles 23, Calif. 
Phone AN 8-280! 


MENT & MATERIALS 


Spray Dryer, 2000+/hr.; steam 
heated five year old Henszey with 
stainless steel collector. Can be 
seen in operation. Henszey Com- 
pany, Inc., Watertown, Wisconsin. 












ECONOMICAL EQUIPMENT 
READY for IMMEDIATE USE 


Stainless Kettles, Tanks, Vacuum 
Pans, Stills, Reactors Colloid Mills, 
Homogenizers, Viscolizers, Com- 
minutators. Abbe, Ball & Jewell 
Rot. Cutters. Fillers for Liquids, 
Pastes, Powders, Crystals, Semi- 
Liquids. Cappers, Labelers, Cas- 
ers, Sealers. Dryers, Crystallizers, 
Evaporators. New Falcon Blenders. 


Send for Complete List 
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Ajinomoto Company of New York, 


Angelus Sanitary Can Machine Com- 
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LAPORTE 


FLEXIBLE STEEL 
CONVEYOR BELTS 


When used in freezing, canning, or de- 
hydrating . . . on sorting tables, in scald- 
ers, washers or cookers . . . for bulk or 
packaged goods . . . LaPorte Flexible 
Steel Conveyor Belts give low-cost, 
worry-free service. The non-corrosive 
metal is not effected by steam, water or 
extreme temperatures. Their strong, 
flexible construction resists stretching 
and assures a positive drive on the 
LaPorte Sprocket. They are easily and 
quickly cleaned and sterilized with 
steam or scalding water, and no special 
dressings or belt lacers are needed to 
keep them in peak condition. 

If you freeze, can, dehydrate, pickle, 
package, store or ship food, it will pay 
you to use La Porte belts. Available in 
Y%y" x 1", or 1" x 1" in any length and 
practically any width. Ask your mill 


supplier or mail coupon for ilustrated 
literature and prices. 


MAIL COUPON TODAY 


LA PORTE MAT & MFG. CO. 


Box 124 Dept. A 
La Porte, Indiana 


Please send free literature 
on your Conveyor Belt. 


NAME 
ADDRESS 
a ae UR IN ee 
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Louisville Fluidized Bed units are meeting with unusual 
success as dryers, coolers and reactors for free-flowing 
granular materials up to 14” particle size. Temperatures 
within the units are remarkably uniform. There are no 
hot spots. The high rate of heat transfer and the constant 
turbulence inherent in their operation create conditions 
that for all practical purposes are isothermal. 

The operating range of Louisville Fluidized Bed Equip- 
ment is from 50° F. in the case of coolers to as high as 
1500° F. in calciners and reactors .. . up to 2500° F. 


Process Equipment Division—Louisville Dryers 


TRANSPORTATION 
Chicago 3, Illinois 


GENERAL 


140 





YOU'LL FIND NO 
“HOT SPOTS” IN 


LOUISVILLE 


FLUIDIZED 
BED EQUIPMENT 








AMERICAN 
135 South LaSalle Street 





Typical Combination 
Fluidized Bed Dryer & Cooler 





in special cases. By measuring and controlling «exhaust 
temperatures, bed temperatures are maintained: within 
narrow limits. 

Response to desired changes is practically instantaneous. 
Because of this sensitivity to change, the critical tempera- 
ture of the material being treated can be more nearly 


approached than in any other kind of dryer or reactor... 





6550 on Reader Service Slip. 


as close as 2° F. in many operations. 
For more information about Louisville Fluidized Bed 
Equipment, please write for Bulletin FBD-61 
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Special subscription request-qualification form for use by 


Management and technical men who wish to receive 


FOOD PROCESSING without charge 


. .. fill in form below 


If you are responsible for processing operations, in a management or technical capacity, as 
corporate officer, manager, plant superintendent, food technologist, chemical engineer, chem- 
ist, engineer, or equivalent responsibility . . . in a plant of substantial operations* where food 
processing is an important factor ... FOOD PROCESSING will be sent to you without 


charge or obligation . . . if you request it. Use form below. 


NEW READER . . .if you qualify as outlined above, FOOD PROCESSING will be sent to you without 
cost or obligation. In requesting, be sure to answer all questions. If your firm is not 
‘rated or listed in standard references, indicate size of the company by capital rating 
or number of employees. Unless all information is given, magazine will not be sent. 


Please print or type. 

Name 

Company 

Main Product 

No. of Employees or Capital Rating 
Street Address of Company 


ity : Zone No. State 


CHANGE OF ADDRESS . . .Use this form to notify us of a change in address. Please answer 


all questions in regard to your new affiliation, and in addition give us your former 
address including company, city and state. 


Please print or type. 


Former Company Affiliation Former Address 
Present Title 


Main Product 


Street Address of Company 


ity Zone No. State 


* "substantial operations" does not necessarily mean an extremely large plant. But requests for the magazine exceed 
supply so we must set standards to insure publication being sent where it can be used to best advantage. 
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ied taste of freshly pressed 
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impaired, regardless of the 
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oved or obviated. 

ou receive only the faithful 
¢ flavor of hearty tree- 
ned lemons, in batch after 
h of such products as: 


tries 
ies 
dings 
tin Desserts 
g 
rbets 
int 
nated Beverages 
Cream 
tar 
d Candy 
Filling 
Drink Powders 


llable in both powder and 
id. Let us know your testing 
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ation Lemon Juice flavor. 


IMITATION RASPBERRY BY FIRMENICH 


You get the direct and authentic reproduction of raspberries in their full 

perfection in Raspberry Flavor by Firmenich. For Firmenich took fully ripe 

raspberries, freshly severed from the stem, captured their delicate and fugitive flavor, 
and by original research reconstructed it with all its significant and desirable components. 
Firmenich Raspberry comes to you as a precise and potent flavor material 

of the utmost purity and stability to enhance the flavor of your products and 

to give them greater sales appeal. Samples and technical data on request. 
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Why? Because quality flavors make quantity sales. 


If you have a flavor problem, we can help you. Experienced flavor chemists at IFF can create a 


flavor exclusively yours . . . suggest ideas for new products ... . improve flavor stability and 
shelf-life. If yours is an established product, IFF flavors can add new zest for renewed 


sales impact. 


And if you are in the international market, IFF can minimize problems of supply. Uniform 
manufacturing and quality control in all of its plants throughout the world assure customers 
that IFF flavors, wherever ordered, remain the same from batch to batch. 


For the flavor that’s sales-perfect for your product, contact IFF. 
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